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Fish 


ORDER OF FISH SECTION 


General Cooking Instructions 
Soups 

Shellfish 

Salmon 

Fish Pies and Puddings 
Casserole and Baked Fish 
Fried and Grilled Fish 

Cold Fish Dishes and Salads 


BOILED FISH 


Boiling is a good way of cooking large whole fish and thick 
cuts of white fish or salmon. Mackerel and mullet are two 
small fish which also taste very good when boiled. 


To prepare a whole fish for boiling, wash quickly in cold 
water, remove the guts, scales, fins and eyes, and rub off any 
black skin from the inside of the fish. Thick cuts of fish need 
only wiping or scaling. Have sufficient water in the saucepan 
to cover the fish and add a tablespoontful of salt (and for white 
fish a teaspoonful of vinegar) to each quart of water. Draw 
the pan off the heat, so that the water is just off the boil, put in 
the fish and cook very gently for the required time. White fish 
is of a delicate texture and the flesh bresks up at boiling tem- 
perature, so it is really best to cook it at just under simmering 
point. If a deep pan is used it may be difficult to lift the fish 
out without breaking it; in this case, put the fish on a small 
plate, slip a cloth underneath and lower the fish into the pan, 
holding the four corners of the cloth. When ready, lift out 
carefully, drain and dish, garnished with parsley. 

Time for cooking fish : For a large fish, allow 10 minutes 
to the pound and 10 minutes over. Cook small fish until the 
flesh is firm and will leave the bone quite clean (10 to 1§ 


minutes). 
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STEAMED FISH 


Prepare the fish as for boiling. Place large cuts of fish or 
whole fish direct in the steamer. Small fillets, or thin cutlets, 
will cook satisfactorily if laid on a greased plate with a table- 
spoonful of milk and seasoning. Cover with a lid, then Jay the 
plate over a saucepan of boiling water or on top of the steamer. 

Time for steaming : For a large fish, allow 15 minutes to 
each pound and 15 minutes over. Steam fillets of fish until the 
flesh is firm—about 20 minutes. 


BAKED FISH 


Weigh and wipe the fish, place in a shallow tin or earthen- 
ware dish with a little milk or water poured round, and cover 
with greased paper. Bake in a moderately hot oven (400° F.) 
until the flesh is white and firm with a creamy curd between 
the flakes. 

Time to allow : 6 to 10 minutes to the pound and 6 to 10 
minutes over according to the thickness. Thin fillets of fish 
will take about 15 minutes. 


FILLETS OF FRIED FISH 


Wipe the fish and dip in seasoned flour. Have a small 
quantity of fat smoking hot in the pan and place the fillets in 
this. fry until lightly browned, then turn and fry the other 
side. Cook gently until the flesh is white and firm. Remember, 
fish breaks easily, so do not move it unnecessarily in the pan, 
and handle it carefully when dishing up. 

lf liked, the fillets of fish can be coated by dipping in recon- 
stituted cep and milk and tossing in dried breadcrumbs. Press 
the crambs with a knife before frying so that they do not 
‘become loose in the fat. Alternately, the fish can be coated 
with batter (see page 109). 


GRILLED FISH 


Werrings, mullet, mackerel, cod or salmon cutlets, plaice and 
sole are suitable fish to grill. 

Wash, remove scales, score (if whole) with a sharp knife 
in three or four places and brush with melted fat. Place on 
the hot greased grid and cook rather slowly, so that the fish is 
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thoroughly cooked without any fear of burning. Turn once or 
“twice, but handle the fish very carefully as the flesh breaks 
easily. Insert the back of the knife next to the bone to see 
when the fish is cooked. Serve with lemon-juice substitute and 
chopped parsley sprinkled over the fish. 


GRILLED COD CUTLETS 


Tie the cutlets, to keep them a good shape; brush with fat, 
place on the greased grid and grill on both sides until the fish 
is cooked—about 10 minutes. Salmon cutlets are grilled in the 
same way. Sprinkle the grilled cutlets with freshly chopped 
parsley, or if the fat is available, place a pat of margarine 
mixed with chopped parsley and lemon-juice substitute. on 
each cutlet. 


STUFFED BAKED WHOLE FISH 


Small fish of 4 to 1 Ib. can be made more substantial with a 
good stuffing. Lladdock, whiting, herrings, mackerel, bream, 
perch and roach are all good served this way. 

Wash and clean the fish, making a slit down the abdomen 
and removing the inside; cut off the fins and scrape off the 
scales; then rinse the fish and make two gashes in the skin on 
each side to prevent cracking. 

Stuff the body of the fish and sew up the opening. Lay in a 
greased dish, with a nut of fat, then brush over the fish with 
a little melted fat. 

Bake in a moderately hot oven (400° F.), basting occasion- 
ally, for 20 to 30 minutes or until the flesh is tender. 


Stuffing for Fish 


4+ oz. stale bread 2 teaspoontfuls anchovy 
1 tablespvoonful chopped essence 
parsley 1 to 2 tablespoonfuls melted fat 
+ teaspoonful powdered herbs Salt and pepper 
Milk 


Soak the bread in hot water until soft, then squeeze as dry 
as possible and fork until smooth. Add the parsley, herbs, 
anchovy essence, melted fat, and a tablespoonful of milk or 
stock if necessary. The mixture should be firm enough to form 
a ball in the basin 
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SOUPS 
FISH CREAM SOUP 


1 cod’s head 2 stalks celery 
3 pints water Bouquet garni (see Lobster 
Small carrot Bisque, opposite) 
4 turnip Salt and pepper 

4 pint white sauce (see p. 106) 
% onion 1 tablespoonful chopped parsley 


Thoroughly wash the cod’s head, place in a saucepan and 
add the water; bring slowly to the boil and skim well, Prepare 
and chop the vegetables and add with the bouquet garni to the 
cod’s head and water. Add salt and simmer for about an hour. 
Strain, remove any flesh from the head and cut into neat 
pieces. Make the white sauce or re-heat it and blend with the 
fish stock. Season well and add the fish and chopped parsley 
just before serving. 


SAJOR KOOL (Cabbage Soup, Indian) 


1 small cabbage 1 or 2 red peppers, or paprika 
2 large onions powder 
1 piece of garlic 2 teaspoonfuls vinegar 
Little fat 1 pint shrimps 
l oz. ground peanuts or peanut! pint stock 
butter Salt 


Shred the cabbage and the onions, pound the onions and the 
garlic with the red peppers or paprika powder, Fry the onions 
in a saucepan in a little fat, add the shredded cabbage and stir 
well. Pour on the stock and add salt, vinegar and peanuts; 
cook until the cabbage is tender. Finally add the shrimps and 
continue cooking until the shrimps are soft. 


AALSOEP (Eel Soup, Netherlands) 


4 Ib. cels Small bunch of parsley 
3 pints water 1$ oz. margarine 
2 oz. capers 14 oz. flour 


Salt and pepper 
Clean the eels, cut into small pieces and boil until tender in 
the salted water. When cooked, remove from the water and 
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add the capers and parsley to the eel stock. Bring this to the 
boil and continue boiling for 10 minutes. Melt the margarine, 
add the flour and cook over gentle heat for 2 or 3 minutes, 
stirring with a wooden spoon. Strain the eel stock on to this 
mixture, stir well until it reaches boiling point, and simmer for 
about 10 minutes. Add the pieces of cooked eel, season and 
serve, 


ECONOMICAL LOBSTER BISQUE 


4 Ib. lobster shell 1 onion 

1% oz. margarine Celery 

2 oz. flour Bouquet garni (3 sprigs parsley, 

4 Ib. white fish 2 of thyme, 1 of marjoram 

1 quart of white stock or and a bay leaf, tied in 
water muslin) 

1 carrot A blade of mace 

1 turnip Pepper, salt 


Clean the shell and pound with the margarine until fine. 
Place in a saucepan to melt, add the flour and fry for a few 
minutes but do not brown. Skin and wipe the fish and cut 
into pieces. Prepare and chop the vegetables. Add the fish, 
vegetables, stock and bouquct garni and mace. Bring to the 
boil and siramer gently for half an hour, Strain and re-heat, 
adding a little “top of milk.” Season and serve very hot. 


SHELL FISH 


Choose shell fish which are heavy in proportion to their size, 
with smooth shells free from incrustations. 


To Cook Shell Fish 


Place the live fish in cold water, bring very gradually to 
boiling point and boil for the required time. 

Lobster : 20 to 40 minutes, according to size. 

Crab : 15 to 30 minutes. 

Prawns : About 15 minutes. 

Shrimps : About 6 minutes. 

Crayfish ; 15 to 20 minutes. 


Io Prepare Crab 
Break off the claws. Crack and take out the flesh with a 
skewer. Lay the crab on its back and look for a dark line 
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which outlines the lower shell. Knock inside this line with a 
weight and the piece will break away. Remove the body part, 
and pick out the brown and white meat from the body and 
from the shell, discarding only the feathery “dead men’s 
fingers,” the stomach (which lies like a little bag near the 
head) and the intestines. Wash and dry the shell. 


DRESSED CRAB 


1 boiled crab 1 teaspoonful chopped parsley 
1 to 3 tablespoonfuls mock Cayenne and salt 

French dressing (see p. 108) Coralline pepper 
2 to 3 tablespoonfuls soft 

breadcrumbs 


Pick the meat from the crab and put the brown meat in one 
basin and the white in another. Add half the breadcrumbs to 
each kind of meat, together with the salad dressing. Season 
the meat lightly with salt and cayenne. Wash and dry the 
crab shell and fill with the mixture, arranging the dark meat 
in the centre and the light meat at either side. Garnish with 
chopped parsley and coralline pepper or with small cress. Lay 
the crab on a flat dish and place some of the small claws at the 
head for decoration. 


fo Prepare Lobster 


Take off the claws and separate the tail from the body. Cut 
through the thin shell on the underside of the tail with a pair 
of scissors and hft out the tail meat whole. Remoye the intes- 
tinal vein from the meat. Hold the body shell firmly with the 
left hand and carefully draw out the body part. The liver, 
lungs and stomach will remain in the shell, and as they are not 
edible should be removed. Break the body open and pick out 
the white meat from between the bones. This is some of the 
sweetest meat in the lobster and should always be used. Crack 
the claws and remove the meat with a skewer. A hen lobster 
may have pink lobster coral when opened. This should be 
used as a garnish, 


Note.—If the lobster meat is to be served hot in the shell, 
prepare the lobster by splitting in half lengthwise. 
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CREAMED LOBSTER WITH RICE 


1 lobster + oz. boiled rice 
4 pint white sauce (see p. 106) 1 tablespoonful “ top-of-milk ” 
About 4 teaspoonful lemon if available 

juice substitute Seasonings 


Remove and flake the meat from lobster. Make a white 
sauce, using fish stock or any delicately flavoured stock with 
milk. Season carefully and add lemon juice substitute to 
sharpen the flavour and, if possible, a tablespoonful of “ top- 
of-milk ” to make the sauce creamy. Add the flaked lobster, 
and heat through very gently. Put a border of dry boiled rice 
on a hot dish, pour the creamed lobster in the centre and serve 
at once. 


LOBSTER AU GRATIN 


1 lobster 4 pint of milk and stock mixed 
1 onion 1 oz. grated cheese 
2 or 3 mushrooms, if avail- Pepper and salt 

able 1 teaspoonful browned bread- 
1 oz. fat (short measure) crumbs. 


1 oz. flour (short measure) 


Cut the lobster in half lengthwise, remove the meat, and 
divide into neat pieces. Peel and slice the mushrooms, and 
peel, slice and chop the onion roughly: fry both lightly in the 
fat. Add the flour, mix thoroughly and pour in the liquid, 
stirring until the sauce boils and thickens. Season, simmer for 
several minutes until the onion and mushrooms are tender, 
then add the lobster meat and a little of the grated cheese. 
There should be sufficient sauce to give a thick creamy mixture. 
Re-heat the meat in the sauce, pile into the 2 halves of the 
lobster shell, sprinkle with the remaining cheese and the bread- 
crumbs, and brown quickly under the grill or in a hot oven 
(450° F.j on the top shelf. Serve garnished with watercress. 


LOBSTER MAYONNAISE 


Pile the lobster meat neatly in a glass dish. Coat with the 
mayonnaise and garnish with lobster coral, if available, and 
with cucumber, bunches of small cress, etc. Arrange a green 
salad tossed in a light dressing round the dish. 
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SCALLOPED LOBSTER | 


Lobster meat Seasoning n 

About 3 pint of creamy white 1 tablespoonful top-of-milk. | 
sauce (see p. 106) 4 oz. dry boiled rice 

Lemon juice substitute 4 oz. margarine, if available 


Mushrooms to garnish 

Make a creamy white sauce, using half milk and half well- 
flavoured stock. Add the lobster meat, season, and add lemon 
juice substitute to taste. Stir in a little “ top-of-milk ” if avail- 
able and re-heat gently to warm the lobster meat. Toss the 
dry boiled rice in the melted margarine and heat thoroughly. 
Pile the rice round the edge of a warm dish, forking it so that 
each grain is separate. Pour the hot lobster mixture into the 
centre and garnish with fried or grilled mushrooms. 


MADRAS TARTLETS 


+ ib. shortcrust pastry 2 tablespoonfuls chutney 
! pint shrimps Anchovy fllets 
1 gill curry sauce Salt and pepper 


Make tartlets from the shortcrust pastry, baking them 
blind.” Make a curry sauce (sce p. 107), Prepare the shrimps, 
chopping any large ones, add the chutney and sauce, mix 
together and season. Fill the tartlets with the mixture and 
garnish each with a rolled anchovy fillet. Serve hot or cold. 


SCALLOPS AU GRATIN 


4 scallops 2 to 3 oz. grated cheese 
1 oz. dripping 4 oz. rice 

i small onion 1 pint stock or water 

1 oz, mushrooms Seasoning 


Cut the scallops into small pieces, chop the onion and mush- 
rooms. Sauté the scallops, onion and mushrooms lightly in hot 
fat in a stewpan for about 5 minutes without colouring. Add 
the rice and cover with stock. Cook slowly till tender, shaking 
the pan from time to time to prevent sticking. Season well and 
stir in the cheese. Pile into a hot dish or the scallop shells. 


SCALLOPED PRAWNS 


About 1 doz. prawns Knob of margarine 

(depending on their size) Salt, pepper or a little cayenne . 
4 pint of milk and water Tarragon vinegar 
1 oz. flour Bread raspings 


2 or 3 tomatoes 
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- Prepare the prawns and, if large, break into pieces about 
half an inch long. Blend the flour with a little of the milk 
and water, bring the rest to the boil and stir into the blended 
flour. Return to the saucepan, bring back to the boil and cook 
for a few minutes. Beat in a little margarine. Season carefully 
and add a little tarragon vinegar to make the sauce piquant. 
Add the tomatoes cut in slices and the prawns. Turn into greased 
scallop shells, sprinkle with browned breadcrumbs, dot with 
little pieces of margarine and allow to heat through and brown 
lightly in a hot oven or under a grill. Garnish with tomato 
fings and parsley. 


SHELLFISH ROLLS 


4 bread rolls 1 tablespoonful chopped 
4 oz. tinned or fresh shell- parsley 
fish 1 dessertspoonful anchovy 
2 pint white sauce (see p. 106) essence 
Seasoning 


Cut a thin slice from the top of each bread roll, remove the 
soft centre and mix with the anchovy essence until pulped. 
Add the shellfish flaked finely with a fork, the chopped parsley, 
seasoning and sufficient white sauce to form a medium con- 
sistency. Fill up the hollowed-out rolls, cover with the tops 
and re-heat in a moderate oven (375° F.) for 15 minutes until 
crisp. Serve hot. 


SHRIMP BARRELS 


Cases : Seasoning 

14 Ibs. potatoes A little reconstituted egg 

1 tablespoonful dried egg Browned breadcrumbs 
powder 

Filling : 

1 oz. flour 4 oz, shrimps or prawns 

4 pint milk Seasoning 

Knob of margarine Tarragon vinegar 


Cook the potatoes, drain and sieve. Blend the egg powder 
with 1 tablespoonful of water only, and add to the sieved 
potato. Season. Form into barrel shapes, making a hollow in 
the centre. Brush with a fittle reconstituted egg and coat with 
breadcrumbs. Flatten one end, stand on a greased baking sheet 
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and bake for 10 minutes in a moderately hot oven (about 
420° F.), Meanwhile, make a white sauce with the flour and 
milk, adding a little margarine if possible. Season and add a 
little tarrayon vinegar to make it slightly piquant, add the fish, 
re-heat and fill the potato cases. Garnish with prawns and 
watercress or tomatoes. 


SHRIMP OVALS 


4 Ib. mashed seasoned To Coat: 
potatoes Browned breadcrumhs 
Filling : 4 dried egg reconstituted with 
2 oz, picked chopped shrimps 2 tablespoonfuls of water 
4 Oz. margarine 
4 oz. flour 
& pint milk 
Seasoning 


1 teaspoonful chopped parsley 

Place the potato on a floured board and divide into 6 pieces. 
Form each into an egg-like shape; make a hole in the centre. 
Melt the margarine in a saucepan, stir in the flour smoothly 
add the malk gradually, and stir until boiling. Add the 
chopped shrimps, seasoning and parsley and place a spoonful 
of the mixture into the hollowed potato cases. Seal up. coat 
with the reconstituted egg, cover with browned breadcrumbs. 
Pat gently into shape and place on a greased baking sheet. 
Jake in a moderate oven (375° F.) for 20 minutes. 


SALMON 


BOILING AND STEAMING SALMON 

Salmon may be boiled in slightly salted water or in a court- 
bouillon flavoured lightly with herbs and vegetables. The 
salmon should be wrapped in muslin, immersed in the water 
just before it reaches boiling point and allowed to simmer 
gently until the fish is cooked. For whole fish, allow 10 minutes 
to the Ib. and 10 minutes over; for thick cuts, allow 13 to 15 
minutes to the Ib. When the salmon is cooked it should come 
away from the bone easily and may be tested by the insertion 
of a small pointed knife close to the bone. 

For steaming salmon, a longer time must be allowed. Usually 
20 minutes to the Ib. will be sufficient. 
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BAKED SALMON 

Either cutlets or small whole fish can be cooked in this way. 
Sprinkle with lemon juice substitute and season with pepper 
and salt. Enclose entirely with greased paper. Put into a 
baking dish containing about 4in. of water. Cook in a very 
moderate oven, allowing 20 to 25 minutes to the Ib., according 
to the thickness of the fish. When the flesh comes away from 
the bone the salmon is cooked. Lift it carefully on to a hot 
dish, drain off the liquid and use it to make melted butter 
sauce; or if preferred, freshly chopped parsley can be added 
to the liquid just before it is served. 


CHAUDFROID OF SALMON 

Choose a thick slice of large centre-cut salmon. Steam or 
boil the fish and while it is hot carefully remove the outer skin 
and middle bone. Next day, or when quite cold, completely 
coat the fish with thick mayonnaise, which can be stiffened 
slightly by the addition of a little liquid, but nearly cold, aspic. 
Garnish with lettuce, cucumber, endive, radishes, chervil, 
tomatoes, green peas, etc. 


GRILLED SALMON 
Cut the salmon into slices about an inch thick and brush with 
melted fat. Season them and lay them on a hot greased grill. 
Cook gently, turning each side twice to the flame. Gril] for 
about 15 minutes, basting with a little melted fat. Drain and 
serve with Hollandaise or Tartare sauce (see p. 108). Garnish 
with parsley, green pcas and new potatoes. 


FISH BOMBS 
1 small tin pink salmon A little piquant sauce 
2 oz. rice Salt and pepper 
1 bay leaf 1 tablespoonful dried egg 


1 tablespoonful chopped parsley powder 
Reconsiituted egg and browned 
breadcrumbs (to coat) 

Cook the rice with the bay leaf in fast-boiling salted water. 
Meanwhile, drain the liquor from the fish and use it to recon- 
stitute the egg. Drain the rice, removing the bay leaf, and 
while still hot, add to it the flaked fish, the parsley, salt, pepper 
and a little piquant sauce. Bind together with the reconstituted 
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egg. Form into balls, brush with egg, and coat with browned 
breadcrumbs. Bake on a greased tin in a hot oven (450° F.) 
till golden brown. Serve with anchovy or tomato sauce (see 
p. 107). 


FISH ROAST 
6 to 8 oz. tinned salmon or 1 teaspoonful finely chopped 
other tinned fish parsley 
‘4 oz. stale bread 1 teaspoonful piquant sauce or 
A little nutmeg vinegar 
A little margarine Salt and pepper 


Soak the stale bread in water for a few minutes, then squeeze 
dry and fork in a bowl. Add the flaked fish, parsley, sauce, 
nutmeg and seasoning and mix well together, kneading with 
the hand to blend thoroughly. Turn on to a greased baking 
tin and form into a loaf. Place a few shavings of margarine 
on top and bake in a moderately hot oven (425° F.) for about 
4 hour, basting once or twice during the cooking. Serve hot 
with a good anchovy or piquant parsley sauce, or cold with 
salad. 


PINK CREAM OF SALMON 


4 oz. pink salmon Salt and pepper 

14 gills white sauce (see p. 106) 1 gill vegetable stock 
1 tablespoonful vinegar 4 oz. gelatine 

Few drops piquant sauce Pink colouring 


Remove any skin and bones from the salmon and flake it 
finely. Mix the sauce with it, add the vinegar and piquant 
sauce, and season to taste with salt and pepper. Meanwhile 
dissolve the gelatine in the strained vegetable stock over a 
gentle heat and stir it mto the salmon mixture. Colour a 
delicate pink with carmine or cochineal and pour into a wetted 
mould. When set turn out and decorate with watercress or 
mustard and cress. Serve with salad and potatoes. 


PINK SALMON FRITTERS WITH PARSLEY SAUCE 


2 oz. pink salmon § gill cold water 

1 teaspoonful vinegar 2 oz. self-raising flour 

4 slices bread Frying fat 

Seasonings + pint parsley sauce (see p. 106) 


Flake the salmon finely, moisten with the vinegar and a little 
salmon liquor, season to taste and spread over 2 slices of bread, 
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Sandwich with the remaining 2 slices and cut each into 4 
triangular pieces. Prepare the batter by blending the flour and 
water smoothly together, add a pinch of salt and beat well 
until smooth. Heat enough fat to cover a shallow frying pan, 
coat the triangles thinly with the batter and fry until golden 
brown on both sides. Drain well and serve at once with parsley 
sauce. 


PINK SALMON OPEN TART 


6 oz. short crust pastry 1 tablespoonful chopped parsley 
(see p. 109) 4 pint white sauce (see p. 106) 

1 small tin of pink salmon (Use the salmon liquor in 

Seasonings the sauce) 


Line a cooking plate with the pastry, reserving the trimmings 
for decoration. Bake “blind” in a hot oven (425° F.) umtil 
crisp and brown. Flake the salmon finely. Season to taste and 
moisten with a little of the sauce. Spread smoothly over the 
pastry. Decorate the top with strips of pastry arranged lattice 
fashion. Bake in a moderately hot oven (400° F.) for 10 
minutes, Decorate with a little chopped parsley in each square 
and serve hot with the remaining sauce. 


PINK SALMON PATE 


4 oz. pink salmon Salt and pepper 
$ oz, margarine 4 gill liquor from salmon 
1 tablespoonful chopped Little milk, 1f necessary 
spring onion Few drops of vinegar or lemon 
1 tablespoonful chopped substitute 
cooked carrot 2 tablespoonfuls chopped 
2 teaspoonfuls flour parsley 


Carmine or cochineal 


Melt the margarine in a saucepan, add the chopped onion and 
carrot and fry gently without browning for 8 to 10 minutes. 
Then stir in the flour, add the salmon liquor and bring to the 
boil, adding a little milk if necessary to make a smooth, thick 
sauce. Cook for 2 to 3 minutes, then add the flaked salmon, 
vinegar, parsley and seasoning. Mix well, colour pale pink, 
and allow to cool. Use as a filling for sandwiches or salmon 
patties, or as a breakfast pateé. 
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RICE AND SALMON MOULD 
1 small tin pink salmon 1 dried egg (reconstituted) 
2 oz. dry boiled rice 4 Ib. tomatoes 
2 tablespoonfuls chopped Salt and pepper 
parsley 


Grease a fireproof mould or tin. Drain the fish, reserving the: 


liquor, break up and mix with the rice and the chopped parsley. 
Season well. Reconstitute the egg, using some of the fish 


liquor to do so. Stir into the fish mixture, adding a little more 


of the liquor to moisten, and season well. Skin and slice the 
tomatoes, and place a layer in the bottom of the mould, Cover. 


with a thick layer of the fish mixture and press well down. 
Add another layer of tomatoes, then fish and tomatoes in 
alternate layers till the mould is full. Cover with greased paper 
ang bake in a moderate oven (425° F.) for about 1 hour. Turn 
out, sprinkle with browned breadcrumbs, and serve with baked 
tomatoes, garnished with parsley. 


SALMON CHOWDER 


z Ib. pink tinned salmon Seasonings 

1 onion 1 teaspoonful vinegar 

1 oz. fat 4 oz. flour 

# Ib. potatoes 1 tablespoonful chopped parsley 


4 pint cold water or stock 

Chop the onion finely and fry with the fat in a saucepan 
until slightly brown. Peel and dice the potatoes, add to the pan 
with the water or stock and simmer until tender. Separate the 
flakes of salmon carefully and put into the pan with the vinegar. 
Blend the flour with the salmon liquor and stir gently into the 
mixture. Stir until boiling. Add the chopped parsley and cook 
for a further 2 to 3 minutes. Serve very hot. 


SALMON AND CUCUMBER CUPS 


1 thick cucumber Cress 
1 gill tartare sauce 1 Ib. pink salmon 
(see p. 108) Horseradish roct + 


Pepper and salt ’ 
Cut a thick cucumber into dice. Flake 11b. coid cooked 
salmon and mix with a gill of cold tartare sauce. Fill cup 
glasses with alternate layers of diced cucumber and salmon 
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and add seasoning and a little grated horseradish root. Garnish 
with cress. 


SALMON DARIOLES 
I large tin salmon (8 oz.) 1 dessertspoonful anchovy 


2 oz. stale bread essence 

+ pint milk Pinch of nutmeg 

1 tablespoonful chopped 1 dried egg (reconstituted) 
parsley Seasonings 


Flake the fish finely in the liquor from the tin. Steep the 
bread in the milk and when soft beat to a pulp; add the 
remaining ingredients and mix all well together. Pour into 
greased dariole moulds or a pudding basin and steam gently 
for 1 hour. Serve with anchovy or parsley sauce (see p. 106). 


SALMON LOAF 
1 tin pink salmon 1 tablespoonful chopped parsley 
4 oz. stale bread 4 teacupful hot water 


1 dried egg (reconstituted) Pinch of grated nutmeg 
1 oz. browned breadcrumbs Seasonings 

Flake the salmon finely with a fork. Steep the bread in the 
hot water. When soft beat to a pulp and add to the salmon 
with the reconstituted egg, chopped parsley, grated nutmeg and 
seasonings. Grease a loaf tin, fill with the mixture and bake 
in a moderate oven (375° F.) for half an hour. Serve hot or 
cold. 


SALMON MORNAY 


1 small tin pink salmon 3 pint white sauce (see p. 106) 
1 dried egg ) 2 oz. grated cheese 
1 tablespoonful chopped 4 teaspoonful salt 

parsley Cayenne pepper 


Blend the dried egg smoothly with 2 tablespoonfuls of the 
salmon liquor. Arrange the fish neatly in a greased fireproof 
dish. Add the reconstituted egg to the white sauce with half of 
the grated cheese and stir carefully until boiling. Season te 
taste, pour over the salmon, sprinkle the remaining grated 
cheese over the surface. Brown in a hot oven (425° F.) for 
10 minutes. Decorate with freshlv chopped parsley and serve 
at once. 
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SALMON PASTRY ENVELOPE 


6 oz. shortcrust pastry 2 teaspoonfuls chopped spring 
Filling : onion 
3 oz. pink salmon 1 teaspoonful piquant sauce 
2 tablespoonfuls white sauce Good pinch ground mace 
1 tablespoonful chopped Salt and pepper 

parsley 


Make the shortcrust pastry in the usual way and roll into a 
square about din. thick and 12in. square. Trim the edges with 
a sharp knife. To make the filling, flake the salmon finely, 
removing any skin or bone, and mix well with the other ingre- 
dients, then place it in the middle of the square of pastry. 
Moisten the edges and fold in the corners to the centre like an 
envelope. The edges should not overlap more than din. Place 
on a baking-sheet and bake in a hot oven (450° F.) until well 
browned (about half an hour). Serve hot or cold. 


SALMON PIE AU GRATIN 


6 oz. pink salmon § pint milk and vegetable water 
2 Ih. mixed conked vegetables Liquor from the salmon 

1 Ib, mashed potatoes 1 oz. flour 

Brawned breadcrumbs A few drops vinegar or piquant 
A little grated checse sauce 


Salt, pepper, mustard 

Drain and flake the salmon and mix it with the cooked 
vegetables, cut into neat pieces. Make a sauce thus: blend the 
flour to a cream with the liquor from the salmon, add the milk 
and vegetable water (hot) and bring it to the boil, stirring. 
Add wae grated cheese and vinegar or piquant sauce and season 
with salt and pepper, and a little mustard. Combine this sauce 
with the salmon and cooked vegetables, and place in a pie-dish 
or an gratin dish. Cover with mashed potatoes, well seasoned, 
and sprinkle the top with browned breadcrumbs. Heat through 
in the oven and serve very hot. 


SALMON TOASTS 


6 oz. pink salmon 4+ rounds of toast, spread 
4 oz. margarine with margarine 

4 oz. flour A little chutney 

1 gill household milk Salt and pepper 


A little grated cheese 
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Melt the margarine in a saucepan, add the flour to make a 
roux, then stir in the milk by degrees, mixing well. Bring to 
the boil, still stirring, and cook for 2 to 3 minutes. Add the 
flaked salmon and season well, then cover and leave aside, 
while making the toast. Spread the toast with a little mar- 
garine and a thin layer of home-made chutney, then heat up 
the salmon mixture and spread it on in a thick layer. Sprinkle 
with cheese, brown under the grill and serve at once 


SALMON SAVOURY 


Small tin pink salmon 2 pint white sauce (see p, 106) 
4 oz. spaghetti or macaroni 1 tablespoonful anchovy 
Small cauliflower essence 


1 oz. cheese 


Break the macaroni or spaghetti into small pieces. Wash the 
cauliflower and divide into small sprigs. Cook the macaroni 
and cauliflower together in boiling salted water till tender. 
Make the white sauce, using ¢ pint milk and 4 pint of the stock 
from cauliflower. Season carefully and add some anchovy 
essence to flavour. Flake the fish. Grease a pie-dish and place 
the salmon, cauliflower, macaroni and sauce in alternate layers, 
reserving sufficient sauce to coat the top. Sprinkle with grated 
cheese and brown in a hot oven (475° F.), or if all the 
ingredients are hot, brown under the grill. 


SIMPLE SALMON SOUFFLE 


3 oz. flour 1 dried egg (reconstituted) 

$ pint milk 1 tablespoonful vinegar 

1 oz. margarine Pinch of nutmeg 

1 teaspoonful salt 1 tablespoonful browned bread- 
1 small tin salmon (4 oz.) crumbs 


Riend the flour to a smooth cream with the milk, put in a 
saucepan, add the fat and salt and stir until the mixture boils 
and leaves the sides of the pan clean. Flake the salmon finely, 
stir in the reconstituted egg, vinegar and nutmeg. Combine 
this mixture thoroughly with the sance, put into a greased 
soufflé dish, sprinkle the top with breadcrumbs and bake in a 
moderate oven (375% FP.) for about 20 minutes until nicely 
browned, 
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SPICED SALMON SALAD 

6 oz. pink salmon (in neat Salt and pepper 
pieces) Chopped parsley 
$ gill vinegar If Available - 


Salad vegetables 6 peppercorns 

1 teaspoonful flour 2 cloves 

# teaspoonful mustard 3 to 4 allspice berries 
Liquor from the salmon A blade of mace 


Choose the neatest pieces of the salmon for this dish and 
spread them out on a deep plate, removing any skin or bones. 
Put the spices and vinegar together into a saucepan, cover, 
bring to the boil and cook for 2 to 3 minutes. Pour over the 
salmon and leave till quite cold. Arrange some salad vege- 
tables in a bowl or dish, lift the picces of salmon out of the 
vinegar and lay them on the salad. Coat with a dressing made 
from the spiced vinegar as follows :— 

Mix together 1 teaspoonful of flour and 3 teaspoonful mustard 
and blend to a cream with a little of the salmon liquor. Add 
the strained vinegar and bring to the boil, stirring. Cook for 
2 to 3 minutes, then season and add enough chopped parsley 
to give a good green colour. When quite cold, pour over the 
salmon and serve. 


FISH PIES AND PUDDINGS 
CURRIED COD PIE 


8 oz. short-crust pastry Piece of chopped onion 
8 oz. fresh salted cod, ¢ teaspoonful curry powder 
(soaked to remove salt) 4 oz. flour 
# oz. margarine 1 gill of milk 
Seasoning 


Flake the cod. Melt the margarine and fry the chopped onion 
lightly, then add the curry powder and flour, stir in the liquid 
and boil for several minutes, stirring constantly. Add the flaked 
fish and seasoning and turn into a basin to cool. Roll the 
pastry into an oblong sheet barely din. thick. Spread the fish 
mixture on to half the pastry, damp the edges and fold over 
the other half of the pastry. Press lightly with the hand and 
mark in squares. Place on a greased baking sheet and bake in 
a hot oven (450° F.) for about 30 minutes, reducing the heat 
if necessary. Serve hot 
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FISH PATTIES WITH MUSTARD SAUCE 


4 oz. cooked fish 8 oz. shortcrust pastry 
2 tablespoonfuls mashed potato (see p. 109) 
4 pint mustard sauce Salt and pepper 

(see p. 106) 


Remove any bones and skin from the fish, flake it finely and 
mix with the mashed potato. Moisten with a little of the 
mustard sauce and add more seasoning, if necessary. Roll out 
the pastry thinly, cut it into squares and place a spoonful of 
the mixture on each square. Moisten the edges of the pastry 
and fold over into a triangle. Bake in a hot oven (425° F.) 
till crisp and golden-brown—10 to 15 minutes. Serve with 
vegetables and the rest of the mustard sauce. 


FISH PUFFS 
4 oz. cooked fish scraps 1 tablespoonful chopped parsley 
Seasonings 1 tablespoonful piquant sauce 
2 oz. cooked rice 8 oz. shortcrust pastry 
(see p. 109) 


Remove all bones and flake the fish finely with a fork, add 
the rice, parsley and sufficient sauce to form a medium con- 
sistency. Season to taste. Roll out the pastry thinly and cut 
into circles, pile a little mixture in the centre of each, moisten 
the edges and gather lightly together to enclose the mixture. 
Seal thoroughly and place on a slightly greased baking sheet 
with the sealed edges underneath. Bake in a hot oven (425° F.) 
for 15 minutes. 


FISH TARTLETS 


2 Ib. shortcrust pastry 4 lb. peas (cooked or tinned), 
3 Ib. cold cooked fish or 1 tablespoonful chopped 
1 taLlespoonful shrimps parsley 

(optional) Seasoning 
Zz pint economical mayonnaise Watercress 

(see p. 108) 


Grease 8 deep patty tins and line with pastry. Bake “ blind " 
as for flans and allow to cool. Flake the fish finely, mix lightly 
with the shrimps and mayonnaise. Season well. Fill the tartlet 
cases with the mixture, decorate with rows of chopped parsley 
or a border of peas. 

Arrange on a dish and garnish with watercress. 
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HADDOCK ROLLS 


6 oz. shortcrust pastry 3 oz. mashed potato 
(see p. 109) 1 oz. grated cheese 

3 oz. cooked haddock (or any 4 dried egg (reconstituted) 
other cooked fish) Seasonings 


Remove all bones and flake the fish finely; combine with the 
mashed potatoes, cheese, reconstituted egg and seasonings. 
Turn on to a floured board, divide into the desired number of 
portions and form into neat rolls. Roll out the pastry thinly 
and cut into the number of squares required, place a roll on 
one-half of each, moisten the edges, fold in half and seal all 
round. Bake in a hot oven (425° F.) for 15 minutes. Serve hot 


with a good sauce. 
PILCHARD ENVELOPE 


1 small tin of pilchards 1 tablespoonful vinegar 
1 teacupful mashed potatoes 6 oz. shortcrust pastry 
2 oz. grated cheese (see p. 109) 


Seasoning 

Prepare the filing by mashing the pilchards with a fork and 
combining them with the potatoes, cheese and seasoning and 
vinegar, forming a medium soft mixture. Roll out the pastry 
into a square, and damp the edges. Spread out the mixture in 
the centre and fold the 4 corners of the square up to the centre 
to form an envelope shape. This may be brushed over with a 
httle milk or reconstituted egg. Place in a baking tin and 
bake in a hot oven (425° F.) for 15 minutes. 


BAKED FISH CHARLOTTE 


8 oz. cooked fish 3} pint white or anchovy sauce 
4 lb, tomatoes (see p. 106) 

4 clove garlic 4 oz. breadcrumbs, or soaked 
Salt, pepper bread 


A little margarine 

Flake the fish and slice the tomatoes. Crush the garlic and 
add to the white or anchovy sauce. Mix the flaked fish and 
sauce together and place in layers with the sliced tomatoes and 
breadcrumbs in a greased pie-dish. Season each layer with 
salt and pepper. Cover with a good layer of breadcrumbs and 
dot with margarine. Bake in a hot oven (425° to 450° F.) till 
heated through and golden brown on top. 
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BAKED FISH PANADE 


4 oz. cooked white fish Salt, pepper 
14 oz. flour Knob of margarine 
$ pint milk 1 dried egg (reconstituted) 


1 teaspoonful baking powder 

Blend the flour with a little of the milk. Heat the rest of the 
milk, and when boiling pour on to the blended flour, stirring 
well. Return to the saucepan, bring to the boil and cook for 
2 or 3 minutes. Add a knob of margarine and beat in well. 
Add the flaked fish and season with salt and pepper. Stir in 
the reconstituted dried egg and lightly fold in the baking 
powder. Turn into a greased pie-dish and bake immediately tn 
a moderately hot oven (425° F.) for about 30 minutes till well 
risen and browned. Garnish with parsley and tomato if possible 
and serve at once. 


DJUVETCH OF FISH (Serbian) 


4 ib. fish 2 lb. assorted vegetables 

1 oz. rice (e.g., potatoes, carrots, 

4 Ib. onions or leeks beans, peas, tomatoes, cauli- 
Little fat flower) 

4 pint stock or water Salt and pepper 


Chop the onions or leeks finely and fry them until they are 
soft and brown. Add the rice and fry it lightly with the onions. 
Prepare and cut up the assorted vegetables and add them to 
the rice and onion. Season and stir the mixture well and leave 
it cooking slowly for a few minutes. Put it in an earthenware 
dish, lay the slices of fish on the mixture and add the water or 
stock. Cover and bake in a moderate oven for about 14 hours. 


FISH CURRY 
1 Ib. coarse fish 1 tomato 
2 tablespoonfuls dripping Water 
1 or 2 small onions (sliced) 1 dessertspoonful curry powder 
A little garlic Salt to taste 


Fry the sliced onions and garlic in dripping, in a saucepan. 
Put in the curry powder and salt, stir well. Add the tomato, 
quartered, seasoning to taste, and enough water to cover. Bring 
to simmering point. Skin and wipe the fish, cut into neat 
pieces, place in the curry mixture and simmer slowly for half 
an hour, taking care not to break up the flesh. Lift the pieces 
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on to a hot dish, pour over the sauce and serve very hot with 
dry boiled rice handed separately. 


FISH PIE 

About 1 Ib. flaked cooked 1 oz. flour 

white fish 1 tablespoonful chopped parsley 
1 oz. margarine 2 to 3 tablespoonfuls grated 
2 teaspoonfuls chopped onion cheese 

or leek A few drops of vinegar or 
# pint household milk and piquant sauce 

fish stock or water mixed Anchovy sauce if liked 
Salt, pepper, mustard and 2 Ib. creamy mashed potatoes 


cayenne 

Melt the margarine in a saucepan and fry the onion or leek 
for a few minutes without browning it. Stir in the flour, then 
add the liquid by degrees and bring to the boil, stirring. Cook 
for two or three minutes, stirring and beating with a wooden 
spoon to make it smooth and glossy. Add salt, pepper and 
mustard and a dash of cayenne, if you like it, then stir in the 
chopped parsley, grated cheese and a few drops of vinegar or 
piquant sauce. A httle anchovy essence can go in as well, if 
liked, in which case less salt should be added. 

Add the fish, re-heat and pour into a fireproof pie-dish or 
casserole. Cover with a thick layer of creamy mashed potatoes, 
well seasoned and beaten until smooth. Before serving, brown 
off in the oven or under the grill, and be sure it is very hat. 

If you have them, a few sliced tomatoes or fried mushrooms 
could be mixed with the fish. Otherwise a little tomato purée 
or mushroom ketchup could be added to the sauce. 


FISH PUDDING 


6 to 8 oz. cooked white fish 1 dried egg, reconstituted 
4 oz. mashed potatoes A little milk, if necessary 
13 oz. breadcrumbs ¢ pint curry sauce (see p. 107) 
| teaspoonful chopped parsley Seasoning 

Flake the fish, carefully removing all bones and thick skin, 
and mix it with the potatoes and breadcrumbs. Add the chopped 
parsley and the dried egg, and moisten with a little milk or 
sauce, until it is of a stiff dropping consistency. Season well 
with salt and pepper and turn into a greased basin. Cover with 
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greased paper and steam about one hour. Turn out carefully 
and serve with the remainder of the sauce. 


HADDOCK PUDDING 

1 ib. cooked haddock 1 tablespoonful chopped parsley 
4 Ib. cooked whole potatoes 2 pint milk 
Pinch of powdered mace or 2 dried eggs (reconstituted) 

nutmeg Seasoning 

Flake the fish and slice the potatoes thinly. Mix with the 
mace or nutmeg, seasoning and chopped parsley. Add the milk 
to the reconstituted eggs and pour on to the fish and potato 
mixture. Turn into a greased basin, cover and steam very 
gently for about 1 hour or until firm. Turn out and coat with 
parsley or anchovy sauce. 


HERRING PIE 


1 Ib. herrings 1 cupful cooked peas 
1 cupful mashed potatoes 1 tablespoonful hot milk 
Seasoning 4 pint white sauce (see p. 106) 


Wash and bone the herrings, season and roll up with the skin 
side outside. Bake in a covered fireproof dish in a moderate 
oven (375° F.) for half an hour. Add the peas to the white 
sauce, and pour over the fillets. Beat the hot milk into the 
potato and spread over the top to form a crust. Roughen the 
top decoratively with a fork, and brown in a hot oven (450° F.) 
for 15 minutes. 

Note.—The fat extracted from the herrings may be used in 

making the sauce. 


SAVOURY COD 
3 Ib. cod, or any white fish 1 oz. margarine 
2 oz. rice 1 Ib. tomatoes 
1 gill fish stock Seasoning 
1 gill milk Chopped parsley 


A little lemon juice substitute 

Simmer the rice in the stock and milk till-tender and until 

the liquid is absorbed. Add the margarine, the fish (finely 

flaked}, seasonings, lemon-juice substitute. Keep hot. Slice 

half the tomatoes in a pan with salt and pepper and simmer till 

soit. Rub through a hair sieve. Cut the remaining tomatoes 
into halves and grill. 
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Pile the fish mixture in the centre of a hot dish. Pour the 
tomato purée around. Garnish with the grilled tomatoes and 
lines of chopped parsley. 


SAVOURY FISH SOUFFLE 


1 oz. semolina Seasoning 

$ pint household milk, or 1 dried egg (reconstituted) 
4 pint milk and 2 pint 1 teaspoonful baking powder 
fish stock 1 oz. grated cheese 

8 oz. white fish (cooked) 4 Ib. tomatoes (optional) 


Sprinkle the semolina into boiling milk and stir well until 
cooked (about 8 to 10 minutes after coming to the boil). Flake 
the fish and fold it into the mixture, together with the seasoning 
and reconstituted egg. Lastly, stir in the baking powder. Place 
sliced tomatoes in a greased fireproof dish or pie-dish. Pour 
the semolina and fish mixture on top, cover with the grated 
cheese and bake in a moderately hot oven (425° F.) for 20 to 30 
minutes until well risen and golden brown. Serve at once. 


CASSEROLE AND BAKED FISH DISHES 


FISH HOT POT 

4 Ib. white fish, or cooked 4+ oz. fat bacon 

salt cod ; Paprika pepper 
1 onion Salt 

1 Ib. potatoes 

Chop the onion and cut the bacon into small pieces. Fry 
together in a saucepan till a pale golden brown and almost 
cooked (there should be sufficient fat in the bacon). Add pepper 
and salt to taste. Cut the potatoes into slices and place in the 
pan. Barely cover with water. Stew gently till the potatoes 
are almost tender. Place the fish, cut into fairly large pieces 
on top of the potatoes. Cover and cook till tender. Serve hot 
with the fish laid on the bed of onions, bacon and potatoes. 


FISH LAYER CASSEROLE 


1 Ih. white fish 1 oz. grated cheese 

1 Ib. marrow 4 Oz. margarine 

1 Ib. potatoes ¢ gill milk (Household) 
2 to 3 stalks celery Salt and pepper 


Brown breadcrumbs 
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Prepare the fish by removing the bones and cutting into 
fairly thin slices. Peel the marrow, remove the seeds and cut 
it into sections. Wash and peel the potatoes. 

Take a deep casserole, rub it round with margarine and put 
a layer of sliced marrow and grated potato and celery in the 
bottom. Cover with half the fish, sprinkle with salt and pepper, 
then cover with a layer of grated cheese. Next put another 
layer of the vegetables, the rest of the fish, more seasoning 
and the milk. Finally, cover with the remainder of the grated 
cheese and the vegetables, sprinkling the top with browned 
breadcrumbs. Cook in a moderate oven (375° F.) for 3 to 1 
hour until it is tender when tested with a skewer. Serve hot. 


FISH AND LENTIL CASSEROLE 


2 Ib. lentils 1 lb. potatoes 

1 tablespoonful chutney 4 pint milk and water 
4 Ib. coarse fish Seasoning 

1 onion 


Wash and steep the lentils overnight. Clean, skin and bone 
the fish, cut into neat portions. Peel and slice the onion and 
potatoes thinly. Cover the bottom of a greased casserole with 
half the sliced potatoes. Then add the lentils, fish, onion, 
chutney and seasonings; pour over enough milk and water to 
cover, finally add the remaining slices of potato. Cover with 
a lid. Cook in a moderate oven (375° F.) for about three- 
quarters of an hour, until the vegetables are tender. Remove 
the lid and brown the potatoes for 15 minutes before serving. 


NEPTUNE CASSEROLE 


4 Ib. white fish 1 tablespoonful chopped parsley 
1 onion 2 Ib. tomatoes (tinned or fresh) 
1 oz. fat Seasoning 


2 pint stock or water 

Peel and slice the onion. Heat the rat in the casserole and 
sauté the onion until slightly browned. Wipe the fish, cut into 
neat portions and add with seasonings, stock or water to the 
onion. Cover and cook gently in a moderate oven (375° F.) 
for about 20 minutes. Add the tomatoes (sliced if fresh) and 
cook for a further 10 minutes, until the fish and vegetables are 
cooked. Sprinkle the parsley over the surface and serve hot. 
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SPRING CASSEROLE OF FISH 
# Ib. white fish (fillets or Sprig of thyme (chopped) 


steaks) 2 tablespoonfuls tomato sauce 
6 young carrots or purée 
2 small onions or leeks 1 oz, margarine 
1 tablespoonful chopped ¢ pint vegetable or fish stock 
parsley 


Prepare the carrots and leave whole if small. Prepare and 
slice the onions or leeks. Melt the margarine in a pan and fry 
the vegetables until slightly brown, stir in the herbs, tomato 
sauce and stock. Pour into a greased pie-dish or casserole. 

Prepare the fish according to kind, season well and lay on 
the bed of vegetables. Cover with a margarine paper or lid 
and bake for 30 minutes in a moderate oven (375° F.) until the 
carrots and fish are tender. Serve in the dish. 


BAKED FISH CUSTARD 


2 fillets of fish Seasoning 
2 dried eggs (reconstituted) 4% pint milk 
Nutmeg 


Skin and wipe the fish and cut each fillet in half lengthways. 
Coil up and place in a greased fireproof dish. Stir the milk 
into the reconstituted eggs; season to taste and pour over the 
fish. Grate a little nutmeg on the top. Bake in a moderate 
oven (375° F.) for 30 minutes or until set. 


BAKED SAVOURY HADDOCKS 


4 haddock fillets 3 tomatoes 
1 onion 1 oz. margarine or dripping 
1 tablespoonful chopped Seasoning 

parsley Browned breadcrumbs 


Skin and wipe the fillets of haddock. Sprinkle with a little 
salt and pepper, fold in half and place in a greased fireproof 
dish. Peel and chop the onion finely, and fry until lightly 
brown in half the fat. Place the tomatoes in boiling water for 
1 minute and remove the skins, slice neatly and add to the 
onion. Cover with a lid and cook slowly until tender. Season 
to taste and spread over the fish fillets, sprinkle with the 
breadcrumbs and add the remaining fat in small pats. Bake 


FISH 


in a moderate oven (375° F.) for about 25 minutes, Garnish 
with the chopped parsley. 


BAKED STUFFED COD WITH BACON 


2 cod cutlets Seasoning 
4 tablespoonfuls breadcrumbs About 3 oz. dripping 
Pinch of mixed herbs 1 or 2 thin rashers fat bacon 
1 tablespoonful chopped 
parsley 


Mix the breadcrumbs, parsley, herbs and seasoning together 
and rub in the dripping with the tips of the fingers. Mix with 
a tablespoonful of stock. Remove centre bones from cod cutlets 
and lay on a greased tin. Fill the centre with the stuffing. 
Remove the rind from the bacon, flatten the rashers with a 
knife and lay over the cutlets. Bake in a moderately hot oven 
(400° F.) until the fish is cooked, about 30 minutes. 


BAKED STUFFED FILLETS 


4 fillets of white fish Stuffing : 

1 rasher bacon 4 oz. well-mashed potatoes 

2 oz. mushrooms 1 tablespoonful parsley 
(chopped) 


1 tablespoonful dried egg 
Salt and pepper 
Prepare and wash the fillets and sprinkle with salt and 
pepper. Lay flat in a greased casserole or on a greased tin. 
Mix together the ingredients for the stuffing, which should be 
of a fairly stiff consistency. Divide into 4 portions and place 
on the fillets. Skin the mushrooms and cut into slices; chop 
the bacon, mix together, season and sprinkle over the stuffing. 
Cover with a lid or a greased paper and bake in a moderately 
hot oven (400° F.). Serve with tomato sauce, handed separately. 


COD, MACARONI AND TOMATOES AU GRATIN 


8 oz. cod 2 tomatoes 
4 oz. macaroni 2 oz. grated cheese 
1 oz. margarine . 1 oz. flour 
4 pint macaroni water and Seasonings 
milk 


FISH, MEAT. EGG AND CHEESE DISHES 


Cook the macaroni until tender in boiling salted water. 
Wash. skin and bone the cod and steam between 2 plates over 
the macaroni for 10 to 15 minutes. Drain the macaroni and 
flake the fish; keep warm. 

Make a sauce with the fat, liquid and flour. Add half of the 
grated cheese, the fish and seasonings to the sauce. Arrange 
the cooked macaroni around the edge of a fireproof dish and 
place the fish mixture in the centre. Garnish with the tomatoes 
cut in slices and sprinkle the remaining cheese over the top. 
Place in a hot oven (425° F.) or under the grill for 10 minutes 
until brown. 


CREAMED FISH AU GRATIN 


3 lb. white fish 1 small onion 

1 Ib. boiled potatoes Bunch of herbs 

4 pint houschold milk 2 tomatoes (or a little tomato 
3 pint water sauce or ketchup) 

1 oz. margarine 2 to 3 oz. cheese 

1 oz. flour Salt and pepper 


Chopped parsley 


Place the fish in a saucepan with the water, milk, sliced 
onion, herbs (tied in muslin), and salt and pepper, and simmer 
gently for 10 to 15 minutes or until the fish is cooked. Lift 
out the fish, remove any bones and thick skin, and place in 
flakes in a fireproof dish lined with a layer of the sliced boiled 
potatoes. Skin and slice the tomatoes and arrange in a layer 
on the fish, sprinkling with salt and pepper. 

Melt the margarine and add the flour to make a roux. Add 
the liquor in which the fish was cooked and bring to the boil, 
stirring continuously. Boil for 2 to 3 minutes. Then add half 
the cheese, season with salt and pepper and pour over the fish. 
Sprinkle with the remainder of the cheese and place in a 
moderate oven to heat through and brown the top. Before 
serving, garnish with chopped parsley. 


SMOKED FILLET FROMAGE 


1 Ib. smoked fillet 4 pint milk 
1 oz. flour # oz. margarine 
2 to 3 oz. grated cheese Seasonings 
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Wash and dry the fish and stew for 10 to 15 minutes in the 
milk and margarine. Blend the flour to a smooth cream with 
a little water. Remove the fish from the pan and place to keep 
hot in a fireproof dish. Stir the blended flour and seasoning 
into the milk and bring to the boil, stirring continuously. Pour 
over the fish and sprinkle the top thickly with grated cheese. 
Brown for 10 minutes in a hot oven (450° F.) or under the 
grill, 


FISH AND MUSHROOM ROLLS 


1 Ib. fillets of fish 1 dried egg 

Stuffing : 2 tablespoonfuls parsley (finely 
4 oz. mashed potatoes chopped) 

2 oz. mushrooms 1 oz. margarine 

1 small onion Seasoning 


+ pint white coating sauce A little lemon substitute 
(see p. 106) 


Prepare the mushrooms and onions and chop finely. Melt 
the margarine in a pan and fry the onion and mushroom 
mixture lightly for about 5 minutes. Add to the mashed 
potatoes with the parsley and seasonings and leave till quite 
cold. Wash, dry and skin the fillets of fish, spread some 
stufhng on each one and roll up. Pack closely into a greased 
fireproof dish, cover with a margarine paper and bake in a 
moderately hot oven (400° F.) for 15 to 20 minutes till the 
fish is tender. Make the white sauce, cool slightly and add a 
little lemon substitute and the dried egg. Re-cook without 
boiling. Coat with the sauce and serve at once. 


SARDINE SALAD 


1 tin sardines or pilchards 1 small crisp cabbage 
4 cupful salad dressing Mustard and cress 
(see p. 108) Mixture of cooked vegetables 


3 potatoes cooked in their 1 tablespoonful chopped parsley 
jackets 


Drain the sardines and beat a little oil from them into the 
salad dressing. Peel and dice the potatoes, coat with dressing 
and pile in the centre of a salad bow]. Place the sardines star 
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FISH 


POTATO FLAN WITH FISH 
1 Ib. sieved or finely mashed 2 dried eggs (reconstituted) 


potatoes + pint milk and water 
A little margarine About 8 oz. cooked white fish 
Salt, pepper Pinch nutmeg 


1 tablespoonful chopped parsley 

Sieve or mash the potatoes while still hot. Add a knob of 
margarine, season with salt and pepper and beat till creamy. 
Shape into a round of about 7in. diameter, making an edge 
1 to 14 inches high and place on a greased baking sheet. Brush 
with a little of the reconstituted egg and mark with a fork. 
Mix together the reconstituted eggs and milk and water. Pour 
on to the flaked fish, season well and add the nutmeg and 
chopped parsley. Pour into the potato case and bake in a 
moderately hot oven (400° F.) till set and lightly browned. 


SCALLOPED SALT COD 


4 oz, cooked salt cod 1 tablespoonful chopped pickles 
4 oz, diced cooked potatoes Browned breadcrumbs 

4 pint white sauce (see p. 106) 1 oz. margarine 

1 tablespoonful vinegar 4 or 5 stalks celery 

A little tarragon vinegar 1 tablespoonful chopped parsley 
Pepper to taste 

Add the chopped pickles and the vinegars to the white sauce 
to make it piquant. Add pepper but no salt. Mash the cod 
finely and add it to the piquant sauce, beating well. Fold in 
the diced cooked potatoes and turn the mixture into greased 
scallop shells, Sprinkle with browned breadcrumbs and dot 
with small pieces of margarine. Place in a moderate oven. 
(400° F.) for 10 te 15 minutes to heat through and brown 
the top. 

Meanwhile wash the celery and cut into 2 to 4 inch lengths. 
Cook in a very little boiling salted water till tender. Drain, 
and add a small knob of margarine and the chopped parsley. 
Shake the pan to distribute the fat and parsley evenly. Serve 
the hot scalloped cod with a border of the prepared celery. 


ROLL MOPS 
4 herrings 2 cloves 
4 black peppercorns Salt and pepper 
1 bay leaf Vinegar and water to cover 
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Wash and clean the herrings thoroughly. Trim off the head 
and fins, and remove the backbone. Season with salt and 
pepper and roll up, skin side out. Put them in a pie-dish close 
together so that they do not unroll. Add the peppercorns, bay- 
leaf and cloves, together with sufficient vinegar and water in 
eqttal proportions to cover the fish. Cover the dish with grease- 
proof paper and bake in a moderate oven for three-quarters of 
an hour. Lift the fish on to a hot dish and strain the liquid 
over, or serve cold in the liquor. 


FRIED AND GRILLED FISH DISHES 
COD'S ROE ANCHOIS 


1 Ib. cod’s roe 4 tablespnonfuls browned .« 
2 tablespoonfuls seasoned breadcrumbs 
flour Dripping for frying 
1 tablespoonful dried egg 4 pint anchovy sauce 
4 tablespoonfuls water (see p. 106) 


Wash the roe and put in a pan with sufficient cold water to 
cover. Bring slowly to the boil and simmer for half an hour. 
When cold, cut into neat pieces and shake in the seasoned 
flour. Mix the dried ege smoothly with the water and dip 
each picce of roe into it, drain well and coat with browned 
breadcrumbs. Fry until golden brown and crisp. Drain well. 
Dish up and serve very hot with anchovy sauce. 


ECONOMICAL FISH CAKES 
2 cupfuls of mashed potatoes 1 tablespoonful finely chopped 


3 Ib. of cooked flaked salt parsley 

cod, or other fish 4 OZ. margarine 
2 teaspoonfuls anchovy Pepper 

essence 


Mash the potatoes very finely, add the melted margarine and 
beat until really smooth. Flavour with anchovy essence, then 
add the flaked fish, chopped parsley and seasoning. Turn on 
to a floured board and form into flat cakes. Coat with flour 
and fry in shallow fat or place in a greased tin, brush with 
milk and bake in a hot oven (450° F.) for 15 minutes. Serve 
with a good sauce. 
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FISH CAKES WITH MUSTARD SAUCE 


4 Ib. cooked fish 1 tablespoonful flour 

About 1 Ib. mashed potatoes 4 gill of fish stock 

2 teaspoonfuls chopped Salt and pepper 
parsley Knob of margarine 

3 gill of household milk 1 teaspoonful mustard 


A few drops of vinegar 

For the sauce, blend the flour with the household mitk, add 
the fish stock and bring to the boil, stirring. Cook for 2 or 
3 minutes, then season with salt and pepper and beat in the 
knob of margarine and the mustard blended with a few drops 
of vinegar. Mix well and cool slightly. 

Mash the potatoes, rubbing them through a sieve if necessary, 
and mix them with the flaked fish and chopped parsley. Bind 
with the mustard sauce, adding more seasoning if required. 
Then spread the mixture on a plate and allow to cool. Divide 
into 6 or 8 portions and shape into flat cakes or croquettes. 
Dust with flour and fry in a little hot fat until well browned 
and crisp on both sides, or coat with browned crumbs and heat 
through in a moderate oven. Serve with parsley sauce if liked. 


FISH AND RICE PANCAKE 


4 oz. flour 2 oz. cooked rice 

2 dried eggs (reconstituted) 1 tablespoonful chopped parsley 
3 pint milk and water Salt and pepper 

4 oz. cooked fish 1 teaspoonful baking powder 


Make a batter in the usual way with the flour, eggs and milk. 
Add the flaked fish, the rice, chopped parsley and seasoning of 
salt and pepper. Lightly fold in the baking powder. Heat a 
little fat in an omelette pan or small frying pan till a faint 
blue smoke rises from the surface. Pour in a thin layer of the 
pancake mixture and cook till set and lightly browned under- 
neath. Turn or toss, and allow to cook on the other side, fold. 
Cook the rest of the mixture in the same way. Serve piping 
hot with tomatoes or a good tomato sauce. 


FRIED FISH DUMPLINGS 
3 Ib. white fish (cooked and 2 teaspoonfuls flour 
free from skin and bone) 1 dried egg 
4 teaspoonful anchovy essence Seasoning 
or piquant sauce + pint coating batter 
(see p. 109) 
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Flake the fish very thoroughly, add the essence, flour and 
dried egg (reconstituted). Season. Form into dumpling shapes 
and leave for an hour or two to set. Make the ‘frying batter. 
Dip the dumplings in the batter and fry in hot fat until golden 
brown on both sides (8 to 10 minutes in all), Drain and serve 
at once. 


MOCK WHITEBAIT 
2 fillets of fresh haddock or 2 tablespoonfuls flour 
plaice 1 tablespoonful chopped parsley 
Seasoning ' 

Remove the skin and wipe the fish, cut up the fillets in small 
pieces 2 inches long and % inch wide. Season the flour and 
toss the pieces in it. Shake well in a coarse cloth or in a 
sieve to separate the pieces and remove surplus flour. Fry 
quickly in hot fat until crisp and golden brown. Drain well, 
pile in a hot dish, sprinkle with chopped parsley and serve at 
once with brown bread and butter. 


SARDINE CROQUETTES 


1 tin sardines Browned breadcrumbs 

4 oz. mashed potatoes Pepper and salt 

2 teaspoonfuls finely chopped A few drops of lemon juice 
parsley substitute 


1 dried egg (reconstituted) 

Remove the fish from the tin and reserve the liquor for 
frying. Mash the fish and combine with the mashed potatoes, 
chopped parsley, seasoning and lemon-juice substitute. Spread 
on a wetted plate and leave for an hour or two to set. Shape 
into croquettes and dip into egg and breadcrumbs. Fry quickly 
in the heated oil till golden brown. Pile on dish and garnish 


with watercress. 
FISH POTATO PLATTER 


+ Ib. cooked fish 3 dried eggs (reconstituted) 
1 Ib. mashed potatoes Seasoning 
$ oz, margarine Watercress 


Shape the mashed potatoes into 4 squares and either fry 
or grill till heated through and golden brown on both sides. 
Melt the margarine in a saucepan. Flake the fish and add to 
the eggs. Season thoroughly. Place the fish and egg mixture 
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in the pan and stir over gentle heat till lightly scrambled. Pile 
on to the hot potato platters and garnish with watercress. 


FISH AND POTATO SCALLOPS 


4 oz. cooked white fish Small piece of margarine 

2 large cooked potatoes 1 tablespoonful chopped parsley 
2 oz. flour 3 teaspoonful lemon juice 
Pepper and salt substitute 

4 pint milk and fish stock Browned breadcrumbs 


Flake the fish, dice the potatoes, and leave aside. Blend flour 
with a little milk, heat remaining milk, add the blended flour 
and stir until boiling, then add the margarine and seasoning 
and simmer for several minutes. Add parsley and lemon juice 
substitute. Put a spoonful of sauce into each scallop shell. 
Half-fill with the fish and potatoes, cover with remaining sauce. 
Sprinkle the top with browned crumbs and a few pats of 
margarine. Place for a few minutes under the grill to brown 
or in the top of a hot oven. 


SCALLOPED FISH AND TOMATOES 


4 to Z Ib. white fish Seasoning 

2 or 3 tomatoes Soft breadcrumbs 

A short $ pint white sauce § Knob of margarine 
(see p. 106) 


Cook fish, divide into large flakes and keep hot, slice tomatoes 
thinly, lay on a fireproof dish and place under grill to cook, 
Lay the fish over the tomatoes, season, and coat with a well- 
flavoured sauce made from the fish boilings and milk. Sprinkle 
with crumbs, put a few shavings of margarine on top, brown 
under grill. 

Note.—If the dish is reheated in the oven, use raw tomatoes. 


SARDINE FINGERS 


1 tin sardines Fried sippets of bread (fried in 
1 oz. melted margarine the sardine oil) 

1 oz. grated cheese Red pepper 

Seasoning Chopped parsley 


Open the tin of sardines carefully so that the fish remains 
whole. Drain off the oil. Remove tails from the fish. Dip each 
fish in the melted margarine and then in the grated cheese. 
Place one on each sippet of bread. Brown quickly under the 
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grill, decorate with red pepper and chopped parsley alternately. 
Eat hot or cold. 
These make an excellent buffet supper snack. 


SARDINE SAVOURIES 
2 to 3 large cooked potatoes Coralline pepper 


A little cooking fat or Pepper and salt 
dripping 1 teaspoonful parsley (finely 
1 tin sardines chopped) 


1 teaspoonful margarine 

Cut the potatoes into fairly thick slices and sauté in very 
little fat. Meanwhile mash the sardines with the seasonings 
and heat through in a saucepan with a knob of margarine. 
Pile on to the sautéd potatoes neatly and decorate with finely 
chopped parsley and coralline pepper. Serve on watercress. 


COLD FISH DISHES AND SALADS 


CELERY AND FISH COCKTAILS 
Cocktail Sauce : 2 teaspoonfuls sharp sauce 
4 tablespoonfuls tomato sauce (Worcestershire type) 
4 tablespoonfuls creamy white A few drops tabasco sauce 
sauce, synthetic cream or 1 or 2 teaspoonfuls lemon 
mayonnaise juice substitute 


About 14 cupfuls of cooked Half a small head of celery 

white fish, lobster or crab Small cress 

meat, prawns, etc. 

Divide the fish into neat pieces, dice the celery, mix with 
the sauce and pile in individual glasses. Garnish with small 
cress, chill and serve. 


TRICORNE TASTIES 


4 oz. shortcrust pastry 3 oz. salt cod 

(see p. 109) 3 to 4 tablespoonfuls thick 
4 tablespoonful piquant sauce white sauce (see p. 106) 
Pepper to taste 1 tablespoonful chopped parsley 


Prepare and cook the fish and mash finely. Moisten with the 
white sauce and add the chopped parsley, pepper, and the 
piquant sauce. Roll out the pastry to about 3 inch in thickness 
and cut into rounds with a pastry cutter. Place a teaspoonful 
of the filling in the centre of each round, wet the edges and 
fold up over the filling to form tricornes. Place on a baking- 
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sheet and bake in a hot oven (450° F.) for 10 to 15 minutes, 
Serve hot or cold. 


HERRING, RICE AND TOMATO SALAD 


4 baked fresh herrings 1 onion (finely chopped) 
(rolled) Seasoning 
3 tomatoes Watercress 


1 breakfastcupful boiled rice Salad dressing 

Bake the herrings and when cooked collect any fat that has 
come from them. Pile the rice neatly in a salad dish and 
arrange the herrings around the base. Slice the tomatoes thinly 
and place with the chopped onion in a dressing prepared from 
the herring fat, mixed with half as much vinegar and 
seasoned to taste. Arrange the tomatoes decoratively over the 
top of the rice and garnish with watercress. 


PRAWN DARIOLES 


2 teaspoontuls gelatine About 1 doz. prawns 
(small measure) Watercress or cooked green 
4 pint economical mayonnaise peas, parsley and tomatoes 
(see p. 108) to garnish 
4 tablespoonful chopped 
parsley 


Dissolve the gelatine in about 2 tablespoonfuls of hot water. 
Pour slowly into the mayonnaise, stirring well. Add the 
chopped parsley and the prawns, cut up. Stir well, and when 
just showing signs of setting pour into dariole moulds. When 
set, dip into warm water and turn out on to a bed of water- 
cress or green peas. Garnish with tomato and parsley. 


SARDINE TOASTS 


1 tin sardines Seasoning 
2 oz. oatmeal 1 tablespoonful tomato sauce 
4 pint water or stock 4 slices of bread 


Cook the oatmeal in the water or stock till tender and the 
water is absorbed. Mash the sardines, using all the oil; add 
them to the oatmeal, season thoroughly, flavour with sauce. 
Toast the bread and cut into fingers. Place a little sardine 
mixture on each finger, smooth with a wetted knife. Garnish 
with chopped parsley or coralline pepper. 

Eat hot or cold. 
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SAVOURY MEAT DISHES 


RATIONED UNRATIONED 
Beef Sausage 
Mutton Offal, Rabbits, etc. 
Pork 
Veal 
Bacon 
Oddments 
BEEF 
BEEF OLIVES WITH POTATO STUFFING 
4 Ib. beef steak Stuffing : 
About 6 shallots or 2 onions 4 Ib. mashed potatoes 
4 lb. carrots 2 tablespoonfuls of dried egg 
Small piece of turnip powder 
3 tomatoes 1 tablespoonful chopped parsley 
4 pint stock Pinch of mixed herbs 
A little fat for frying Salt and pepper 
1 oz. flour blended with cold 
water 


Gravy browning 

Mix together the ingredients for the stuffing. Slice the meat 
thinly into pieces about 2 inches by 3 inches. Place a little of 
the stuffing in the centre of each slice of meat, roll up and tie 
round with string. Fry lightly in a little dripping. Prepare 
the vegetables, leaving the shallots whole and shaping the 
carrots and turnips neatly. Put the vegetables into a casserole, 
season and place the meat rolls on top. Pour in a little stock. 
Place the lid on the casserole and cook in a moderate oven 
(375° F.) for about 2 hours, Thicken the stock with a little 
flour blended to a smooth paste with cold water. Add a little 
gravy browning 1f necessary. 


BEEF AND LENTIL STEW 


2 1b. stewing steak + Ib. onions 

+ Ib. lentils + Ib. potatoes 

% Ib, mixed root-vegetables Seasoning 
Water as required 
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‘Wash the lentils, cover with water in a saucepan, bring to 
boil and cook gently for 5 minutes. Wipe and cut up meat. 
Prepare and dice all the vegetables except the potatoes. 
Arrange the meat in a casserole, cover with the lentils and 
water, add the root vegetables, season carefully. Slice the 
potatoes and arrange on top, sprinkle with salt; add water to 
come quite half-way up the dish. Bake in a moderate oven for 
2 hours or till tender. 


BROWN STEW 
$ to | Ib. stewing steak 2 or 3 carrots 
1 onion or leek A piece of turnip 
1 tablespoonful dripping A stalk of celery 
1 oz. flour A bouquet garni 
1 pint of stock or water Seasoning 
If available, add mushrooms, tomatoes, or a cupful of cooked 
beans. 


Wipe meat and cut in several pieces. Skin the onion and 
cut into thin rings, peel and slice the carrots and turnip, dice the 
celery. Make the dripping smoking hot in a saucepan. Put 2 
or 3 pieces of meat in the hot fat, fry quickly until lightly 
brown, then turn and fry on the other side. Remove from the 
pan, re-heat the fat and fry the remaining meat. If all the 
meat is put in the pan at once it will cool down the fat and the 
frying will be very slow. When the meat is fried, remove from 
pan, re-heat the fat and add the onion or leek, fry for a few 
minutes until lightly coloured, then add the flour and stir and 
fry the onion and flour together until lightly brown. Add the 
stock, season and bring to the boil. Put in the meat, vegetable 
and bouquet garni, cover and simmer gently for about 2 hours. 
Before dishing remove bouquet garni, re-season, and if neces- 
sary, add a few drops of gravy browning to colour. If fat meat 
is used the gravy sumetimes becomes greasy. To rectify this, 
blend a teaspoonful of flour with a little cold water in a cup, 
stir into the gravy and re-boil, The flour will absorb the extra 
fat. 

Variations for Brown Stew. Place a cabbage leaf over the 
stew when cooking. Or add a tablespoonful of piquant sauce 
or a clove of garlic to sharpen the flavour. Or serve dumplings 
in the stew. 
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CORNED BEEF HASH 


4 Ib. cooked beetroot Salt and pepper 
4 oz. corned becf 4 oz. dripping 
1 Ib. crcamy mashed potato 


Chop the beetroot finely, crumble up the corned beef and 
combine them both with the mashed potato, then add the 
seasoning and mix thoroughly. Melt the dripping in a frying 
pan, add the mixture, spreading it evenly, and cook over a 
slow heat until heated through and browned underneath (about 
half an hour). Fold in half like an omelette and turn on to a 
hot dish. 


CREAMED GALANTINE 


4 oz. galantine, or corned 4 oz. margarine 

beef Salt and pepper 
4 pint milk 4 teaspoonful made mustard 
# pint vegetable stock 1 bunch watercress (finely 
1 oz. flour—good measure chopped) 


. 2 spring onions (finely chopped) 

Blend the flour with a little of the milk, add the rest of 
the milk and the hot vegetable stock and bring to the boil, 
stirring. Cook 2 or 3 minutes, beating well to make it glossy, 
then beat in the margarine, salt, pepper and mustard. Lastly, 
add the chopped watercress, the corned beef cut into neat 
cubes and the spring onions. 

When heated through, turn into a hot au gratin dish and 
serve with potatoes and a second vegetable. 


CURRIED MEAT 
Z to I tb. stewing becf, or 2 oz. flour 


other meat + teaspoonful curry paste 
1 oz. dripping 3? pint stock or water 
1 onion Salt and pepper 
4 small apple 1 teaspoonful sweet chutney 


2 teaspoonfuls curry powder 1 or 2 oz. dried fruit 
Lemon juice substitute 
Wipe the meat and cut it into slices. Peel, slice and finely 
chop the onion and apple. Make the dripping smoking hot 
in a saucepan and fry the meat as for brown stew. Remove 
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from the pan, re-heat the fat and fry the onion and apple 
lightly. Stir in the curry powder and fry for a few minutes, 
then add the flour and mix thoroughly. Pour in the 
stock and stir until boiling. Add the meat, chutney, seasoning, 
curry paste and dried fruit (if available). Cover and simmer 
very gently until the meat is tender, about 2 hours, stirring 
occasionally. A curry must be cooked very slowly for a long 
time. Before serving add the lemon juice and_ re-season. 
Empty into a hot dish and serve with chutney and a separate 
dish of dry boiled rice. 


HUTSPOT = (Netherlands) 


1 tb. brisket of beef # pint water 

13 Ib. carrots 1 teaspoonful vinegar 
14 Ib. potatoes Salt 

+ Ib. onions 


Wash the meat and put it into the cold water, to which 
1 teaspoonful vinegar is added. Bring to the boil and simmer 
slowly. Deel the carrots, mince them finely and add them to 
the stock after the meat has been cooking for 2 hours. Half 
an hour later add the peeled potatoes and chopped onions and 
simmer for another half an hour until the vegetables are 
thoroughly cooked. Season to taste. 


ROLLED STEAK 


4 oz. piece of steak (cut in Few cooked haricots 

one thin slice) Fresh herbs (parsley, thyine, 
+ oz, dripping etc.) 
1 stalk celery, 1 leek and 4 oz. short-crust pastry 

1 or 2 carrots, all minced (sec p. 109) 


Salt and pepper 

Lay the piece of steak on a board and beat with a rolling-pin 
to a thickness of about }in. To make the stuffing, saute the 
minced celery, leek and carrots in the dripping for about 5 
minutes, then add a good sprinkling of chopped fresh herbs. 
Add the mashed haricots and seasoning and mix well. 

Place this stuffing in the centre of the piece of steak, then 
roll the meat over it and tie up securely like a parcel with 
string or thread. 
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The roll may be cooked in four different ways: 


(1) Roast for three-quarters of an hour in a strong, covered 
saucepan with a little dripping, turning at frequent intervals. 
Serve with plenty of vegetables (which may be cooked in the 
pan with the meat if liked) and a rich gravy made from the 
- dripping, 

(2) Stew for about 1% hours, in a good brown sauce with 
mixed vegetables, frying the roll to a golden-brown in the 
dripping before making the sauce. 

(3) Steam the roll, first encasing it in pastry crust. Make 
4 oz. suet-crust pastry in the usual way, roll it out about 4 in. 
thick and wrap the meat roll in it, moistening the edges of the 
pastry where it joins (there is no need to string the meat roll 
first). Wrap in greased paper, tie in a cloth and steam for 
about 2 hours. Serve with vegetables and a sauce or gravy. 

(4) Bake the roll in the oven. For this you need 4 oz. short- 
crust pastry rolled into an oblong, about 2in. thickness and 
wrapped round the meat roll (again there is no need to tie the 
meat first with string or thread). Place on a greased baking 
sheet and bake in a hot oven (450° F.) until lightly browned, 
then reducing to a temperature of 375° F. until cooked through 
—about 1 hour in all. Serve with vegetables and a sauce or 


gravy. 


MUTTON 
CASSEROLE OF CABBAGE AND MUTTON 
1% Ib. mutton 2 tablespoonfuls flour 
2 ib. cabbage Salt 


# teaspoonful peppercorns Cold water or stock 
Little fat for frying 

Wash the meat and cut in slices. Coat the slices of meat 
lightly with flour and fry until they are a golden brown. Into 
@ casserole or saucepan put layers of the meat and layers of 
thickly-sliced cabbage, sprinkling each layer with a little salt 
and flour. Half cover with water or stock and leave to simmer 
for 14 to 2 hours. The peppercorns should be put into a 
small muslin bag and removed before serving. 
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CEVAP (Yugoslavia) 
(Mutton Chops with Paprika) 


6 mutton chops Salt 
3 onions or leeks Paprika 
14 oz. dripping Tomato juice 


Little stock or water 
Fry the chops until they are brown on both sides. Lift 
them out and fry the finely-chopped onions or lecks in the same 
fat. Add paprika, salt and tomato juice and a little stock or 
water. Return the chops to the pan and stew until tender. 


DJUVETCH (Serbian) 
(A Serbian dish of meat and rice) 


1 lb. potatoes 14 oz. dripping 

1 Ib. tomatoes 1 Ib. onions 

1 Ib. cauliflower $ pint water 

2 oz. rice 1 Ib. neck of mutton 


Salt and pepper 

Prepare the vegetables and cut up the potatoes, tomatoes 
and cauliflower into small pieces. Add the rice and any other 
vegetables you have left over, and mix well. Melt the dripping 
in a frying-pan, and in it fry slowly the chopped onions and 
the slices of meat. When the meat is half cooked add the 
other vegetables, mix well, season and put the mixture into 
a casserole with the water. Cook in a moderate oven (375° F.) 
for 14 hours. 


FRICASSEE OF MEAT AND VEGETABLES 


4 Ib. flank of mutton or 4 leek cut in strips 
stewing veal Salt 

1 cupful of sliced carrots 1 pint stock or water 

1 cupful of diced celery A little milk 

+ cupful diced turnip 2 oz. flour 

Piece of bay leaf, sprig of | Piece of margarine 
thyme, 6 peppercorns Chopped parsley 
(tied in muslin) Dry boiled rice 


Cut the meat into cubes and prepare and cut up the vege- 
tables. Put the meat, vegetables, herbs and seasoning in a 
casserole, barely cover with stock, put on the lid and cook 
gently until tender—about 13 hours. Turn out the contents of 
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the casserole, strain off the stock and make up to | pint with 
milk. Use a little of this liquid to blend the flour, re-heat the 
remaining liquid, and when simmering stir in the blended 
flour, add the margarine and cook until thick and smooth. 
Add the meat and vegetables, re-season, and 1f liked add a 
handful of freshly-chopped parsley. Serve in the casserole, 
garnished with dry boiled rice or carrot and potato border. 


Carrot and Potato Border 


1 Ib. potatoes 2 tablespoonfuls finely-chopped 
1 Ib. carrots parsley 
2 tablespoonfuls milk Salt and pepper 


Prepare the vegetables and cook separately in boiling salted 
water until tender, then drain and mash finely. Heat the milk 
in a saucepan, add the vegetables and beat until light and 
creamy, then season and add chopped parsley. 

Serve as a vegetable border, or pile in a hot dish. 


SAVOURY MUTTON RECHAUFFE 
Few slices cooked mutton Salt and pepper 
1 Ib, potatoes (cooked) Little mustard 
1 small onion (chopped finely) 1 to 2 oz. dripping, or white fat 
1 heaped tablespoonful chutney 

Melt the fat in a frying pan, and when smoking put in the 
chopped onion and brown lightly. Cut the potatoes into slices 
¢ in. thick and heat in the pan with the onions. Add chutney 
and meat, season well and serve piping hot piled on a dish. 

(If you have saved any bacon rinds, heat these in the pan 
for dripping as they give an excellent flavour to the dish.) 


STEAMED MUTTON SAVOURY 


2 oz, rice 2 dried eggs (reconstituted) 
4 pint milk Salt and pepper 

1 rasher of bacon Little made mustard 

About ¢ Ib. cooked mutton 4% pint tomato sauce or brown 
1 small onion gravy 


Cook the rice in the milk in a double saucepan. Mince or 
chop the bacon, meat and onion. When the rice is tender and 
liquid absorbed, mix all the ingredients together and pack into 
a greased basin. Cover with greased paper. Steam for 
l hour. Turn out and coat with tomato sauce, or brown gravy. 
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PORK EN CASSEROLE 


1% Ib. loin of pork 1 oz. flour 

3 Ib. apples Pepper and salt 

2 small onions Little made mustard 
1 oz. dripping # pint stock 

4 cloves 


Divide the meat into chops. Melt the dripping in a frying 
pan; peel and slice the onions and apples to form rings and 
fry until golden-brown. Remove the onions and apples and 
fry the chops. Remove them from the pan and stir in the Aour, 
adding a little more dripping if necessary. Cook the flour 
until it is nicely browned, stir in the stock, bring to boiling 
point, and add the seasoning. Place the chops, which have 
previously been fried, in a casserole. Cover with the fried 
apples and onions and pour on the gravy prepared in the frying 
pan. Cover with a lid and cook in a slow oven for 14 hours. 
If no casserole is available, a pie-dish can be substituted and 
an upturned pie-dish or greased paper used as a cover. 


SAVOURY PORK ENVELOPE 


Cooked pork Salt and pepper 
1 onion 2 cooked potatoes 
4 teaspoonful sage Stock 


6 oz. shortcrust pastry (see p. 109) 

Chop or mince the pork and onion, add the sage, seasonings 
and diced cooked potatoes, moisten with a little stock. Roll 
out the pastry into a neat square tin. thick and spread the 
savoury mixture in the centre. Moisten the edges and fold 
the corners up to the centre, envelope fashion. Place on a 
greased flat tin and bake in a hot oven (425° F.) for 15 to 20 
minutes until golden-brown. Serve with a brown sauce or gravy. 


BRAISED VEAL 


1 Ib. lean veal A small bouquet garni 

1 carrot Pepper and salt 

1 turnip 4 pint veal stock, or water 

1 onion 1 rasher of bacon 

3 stalks celery Mashed potatoes 

4 oz. margarine Green peas, or any other green 
A little lemon juice substitute vegetable 
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Cut the veal into fillets and put a small piece of bacon on 
each. Prepare the vegetables, cut into quarters and sauté 
in the fat. Put with the bouquet garni in a saucepan, cover 
with, stock, add the lemon juice substitute and seasoning. 
Place the fillets on top of the vegetables, cover with greased 
paper, put on the lid and braise for 30 minutes. Lift out meat 
and vegetables and boil stock rapidly until it is reduced con- 
siderably. Dish the fillets on a border gf mashed potatoes, 
pour over the reduced stock or essence, and serve the green 
vegetables in the centre of the dish. 


VEAL MOULD 
1 tb. breast of veal Lemon substitute 
Small cauliflower (cooked) 2 tablespoonfuls chopped 
2 oz. bacon parsley 
Stock, or water Seasoning 


Bone the veal, place the bones in water, and boil well for 
stock. Decorate a tin mould with sprigs of cauliflower and 
chopped parsley. Cut meat into dice. Add rough pieces of 
cauliflower and seasonings, and place in the tin. Cover meat 
with stock and a greased paper and bake in a moderately hot 
oven for 1§ to 2 hours. Fill up the mould with extra stock, 
adding 2 oz. gelatine to 4 pint stock if it is not stiff enough. 
When cold dip the mould in warm water and turn the meat 
shape out. Garnish with salad. 


VEAL AND POTATO PIE 


+ Ib. stewing veal 1 tablespoonful mushroom 
Piece of leek or onion ketchup (if available) 

1 cupful sliced carrots 2 peppercorns, blade of mace, 
Small piece of turnip (diced) sprig of thyme and parsley 
+ pint water (tied in muslin) 

Salt 2 gill milk — 

1 oz. flour 

Potato Crust: 

1% Ib. potatoes (mashed) Nut of margarine 

Milk Seasonings 


Mince the veal, or cut in very small pieces. Put in a sauce- 


pan with the vegetables, ketchup, flavouring, herbs, seasoning 
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. 
and milk and cover with the cold water and simmer slowly 
for 1 hour until the meat is tender. Pour into a fireproof 
dish and keep hot. Meanwhile re-heat the potatoes with 
the milk, fat and seasonings and place over the meat. Fork 
decoratively and brown in a hot oven or under the grill. 


VEAL VOL-AU-VENT 
Case : 
2 dried eggs (reconstituted) Salt and pepper 
% lb. potatoes 


Filling : 
3 to 4 oz. cooked veal % pint milk and water 
1 oz. margarine Little nutmeg 
1 shallot or small piece of Seasoning 
onion 2 dried eggs (reconetituted) 
4 mushrooms Chopped parsley 
1 oz. flour 


Case : Cook the potatoes, drain, and while still hot sieve. 
Beat in the reconstituted eggs and season. Add a little hot 
water if necessary to make the mixture the required con- 
sistency for piping. Pipe in rounds on a greased baking sheet 
and pipe a ring on top of each round so as to make a “ basket.” 
Put into a hot oven or under a grill to brown. 

Filling : Chop the onion or shallot and mushrooms and fry 
slowly in the margarine. Add the flour and mix well. Stir 
in the milk and water a little at a time to avoid lumps. Bring 
to the boil and cook for 2 or 3 minutes, stirring. Add the 
nutmeg, seasoning and reconstituted eggs, cook for a further 
two minutes without boiling. Add the meat and re-heat. 

Place in the cases, sprinkle with chopped parsley and serve 
garnished with watercress and tomato, if possible. 


BACON 
BACON CUTLETS 
4 oz. bacon Mustard 
1 lb. mashed potato, 1 oz. flour 
or mashed haricots Browned crumbs 


Salt and pepper 
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Rind and dice the bacon and fry until golden-brown and 
crisp. Add the mashed potato or haricots and the flour, and 
season well with salt, pepper and mustard. Mix thoroughly, 
form into small cutlets or steaks and toss in browned crumbs. 
Heat through in the oven or under a slow grill. Serve with 


a good sauce and plenty of vegetables. 


BAKED STUFFED POTATOES 
3 large potatoes (peeled) 


Filling : 
Bacon or meat scraps Seasoning 
1 small chopped onion 3 rashers of bacon 
4 teaspoonful sage, or mixed 
herbs 


Scoop out the centre of the raw potatoes. Grate the insides 
of the potatoes and mix with the chopped onion, bacon scraps 
and sage. Season to taste. Mix all together and pile into 
the scooped-out holes in the potatoes. Place on a greased 
baking sheet and bake in a moderately hot oven (400° F.) for 
#101 hour. Roll the rashers and cook for 10 minutes, place on 
the top and dish the potatoes on a bed of cooked green 


vegetables. 


BACON AND VEGETABLE CASSEROLE 


1 or 2 heads of celery 1 oz. margarine 
1 Ib. potatoes A little stock or water 
4 rashers of bacon Seasoning 


Peel the potatoes and cut into rounds, wash the celery well 
and cut into 3in. lengths. Melt the margarine in a casserole 
or saucepan and lightly fry the vegetables in it for a few 
minutes. Add the seasoning and sufficient stock or water 
to half cover the celery and potato. Make bacon rolls from 
the rashers and place on top of the celery. Cover with the 
lid and simmer gently for 1 hour or (if the oven is already in 
use) bake in a moderate oven (375° F.) for about 1 to 1% hours 


till tender. 
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: BACON DUMPLING 


4 oz. bacon Salt and pepper 

6 oz. flour 4 teaspoonful mixed herbs 

2 oz. soft breadcrumbs 1 leek or a few spring onions 

1§ teaspoonfuls baking Milk or water to mix 
powder 


Rind the bacon and pass it through the mincer, together with 
the leek or onion. Put all the ingredients in a bowl, season 
well and mix to a dropping consistency with milk and water, 
Put into a greased basin, cover with yvreased paper and steam 
14 to 2 hours. Turn out, coat with a good sauce and serve 
with vegetables. 


KALE AND BACON CAKES 


Equal quantities of cooked Smiatll picce of fat bacon, or a 
kale and cooked potatoes cooked sausage 
Salt and pepper Flour 
Cooking fat 


Chop the cooked kale very finely and mix with an equal 
quantity of mashed potatoes. Mince or chup the bacon or 
sausage and mix with the vegetables, then season and turn on 
to a floured board. Work in a hittle flour, and form into flat 
round cakes. Fry in a Jittle smoking hot fat and serve at once. 


PIG IN A BLANKET 


2 rashers of bacon Salt and pepper 

4 oz. flour Mustard 

2 dried eggs (reconstituted) 2 oz. grated cheese 

About $ gill milk and water 1 teaspoonful baking powder 


Make a thick batter mixture with the flour, reconstituted 
eggs and milk. Add the grated cheese and season carefully. 
Lightly stir in the baking powder. Cut each rasher of bacon 
into four pieces, dip into the savoury batter and fry in a little 
bacon fat, allowing time for the bacon to be thoroughly cooked 
(8 minutes approximately). ; 
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POTATO AND BACON HASH. 


2 Ib. boiled potatoes ' Lor 2 tablespoonfuls of finely 
2 or 3 rashers of bacon” chopped onion 
Seasoning 2 tablespoonfuls grated shisese 


A little milk if required 

Mash potatoes finely. Cut the bacon in small pieces, put 
into a frying-pan with any available bacon rinds and fry lightly 
to extract the fat. Remove rinds, put the potatoes in the pan 
together with the chopped onion, cheese and seasonings, and 
a little milk if required. Mash all together in the pan; press 
down firmly and heat slowly until the mixture is well browned 
underneath. Turn on to a dish and serve very hot. This 
dish goes well with cooked cabbage mixed with a piquant sauce. 


POTATO SOUFFLE 
1 Ib. well-mashed or sieved 2 teaspoonfuls chopped parsley 


cooked potatoes 4 to 5 oz. grated cheese, or 
1 gill warm milk chopped bacon 
Salt and pepper 1 dried egg 
A little made mustard 2 teaspoonfuls baking powder 


A little finely-chopped onion 

Mix the sieved potatoes evenly with the milk and beat well, 
add flavourings, grated cheese and the reconstituted egg. Stir 
in the baking powder and mix thoroughly. Turn into a greased 
pie dish and bake in a moderately hot oven (400° to 425° F.) for 
about 20 minutes. Serve immediately. 


SAVOURY MACARONT FLAN 
4 oz. shortcrust or potato ~° Fat for frying 


pastry (see p. 109) 3 oz, macaroni 
1 small onion Stock 
1 rasher of hacon 2 oz. grated cheese 


2 oz. mushrooms or tomatoes Salt, pepper and mustard 
Make the pastry, and line a flan case with it. Bake “ blind” 
in a hot oven (450° F.). Meanwhile prepare and slice the onion, 
bacon and mushrooms or tomatoes, and fry together in a little 
dripping. Add the macaroni and sufficient stock to cover. 
Bring to the boil and simmer gently till tender and the stock 
is nearly all absorbed. Add the grated cheese, season and 
ta into a flan case. Return to the oven and cook till golden- 
rown, 
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STUFFED MUSHROOMS 
8 good-sized mushrooms 
Filling : 
1 oz. margarine 8 small pieces of -fried bread 
2 rashers of bacon (chopped) A little piquant sauce 
1 teaspoonful chopped parsley 2 tablespoontuls breadcrumbs 
Seasoning 

Wash the mushrooms, remove the skin and the stalks and 
trim into equal rounds. Chop the trimmings. Melt the mar- 
garine and lightly fry all the filling ingredients, Moisten with 
a little piquant sauce. Pile the filling on to the mushrooms and 
bake on a greased baking tin in a moderately hot oven (400° F.) 
for 15 to 20 minutes till tender. Serve one on each piece of 
fried bread and garnish alternately with lines of chopped 
parsley and coralline pepper. 


STUFFED RIDGE CUCUMBER 
(For Two People) 


1 ridge cucumber 1 oz. breadcrumbs 

1 oz. lean bacon Little milk 

1 oz, fat 1 oz. finely-grated cheese 

Chopped onion 4 dried egg (reconstituted) 

2 oz. chopped mushrooms 1 teaspoonful chopped parsley 
(optional) 


Dice the bacon and fry in the fat, also the finely-chopped 
onion and chopped mushrooms. Swak the breadcrumbs in a 
little milk. Cut the cucumber in half, scoop out the seeds and 
soft pulp. Mix the fried ingredients with the breadcrumbs, 
add the cheese, parsley and reconstituted egg. Full the open 
halves of the cucumber with the mixture. Sprinkle with cheese 
and breadcrumbs. Place on a baking sheet and bake for 30 
minutes in a moderate oven (375° F.). Small marrows can be 
used instead of cucumbers. 


POTATO DUMPLINGS 
1 Ib. potatoes Filling : 
3 oz. flour Small leek or onion 


1 or 2 teaspoonfuls dried egg 1 rasher of bacon 
Pinch of salt 


FISH, MEAT, EGG AND CHEESE DISHES 


Boil or steam the potatoes in their skins, and peel and mash 
while they are still hot. Sieve together the dried egg powder, 
flour and salt, add to the potatoes when they are cold and knead 
to a smooth dough. Shape the dumplings the size of small 
apples. When forming them, keep the hands wet with cold 
water. Fill each with a teaspoonful of leek and bacon, prev® 
ously chopped and fried. Have salted water boiling and put 
the dumplings into it. They are ready after 5 minutes of quick, 
uncovered boiling. Take them out one by one and put them into 
a colander. Dish and pour the rest of the bacon fat and the 
fried onion over them and serve with any vegetable or salad. 


MACARONI CUTLETS 


4 oz. macarons Salt, pepper, mustard 

4 small onion 4 tablespoonful flour 

4 or | rasher of bacon (1f A little tomato sauce or purée 
possible) (if liked) 


1 dried egg (reconstituted) 2 oz. grated cheese 


Boil the macaroni in boiling salted water till tender. Mean- 
while peel and chop the onion, cut up the bacon and fry hghtly 
together. Drain the macaroni, chop roughly if necessary and 
mix with the fried onion and bacon, Thicken a little of the 
macaroni stock (about 4 pint) with the flour blended to a 
smooth paste with a little cold water. Add the tomato sauce 
or purée and the dried egg (reconstituted), season to taste, 
and add the macaroni mixture and the grated cheese. Mix 
all well together, and turn on to a plate to cool. When cold, 
shape into cutlets, brush with reconstituted egg, roll in bread- 
crumbs and fry till golden-brown on both sides, or bake on a 
greased tin in a moderately hut oven (425° F.) for 20 to 30 
minutes. Serve hot or cold. 


PRUNES AND BACON 


2 rashers of fat bacon A little chutney 
8 prunes 2 rounds of toast 


Soak the prunes overnight and remove the stones. Remove 
the bacon rinds and flatten the bacon with a knife. Cut each 
rasher into four Spread a little chutney on each piece of 
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bacon, then a prune, and roll up. Pack closely together in a 
greased tin or dish and bake in a moderate oven (375° F.) for 
20 to 25 minutes. 

Make the toast and cut each piece into 4 squares. Tlace a 
bacon roll on each square. Serve hot. 


QUICK FRITTERS 


2 rashers bacon A little flour 
4 lb. potatoes (raw) Salt and pepper 
Little water, if necessary 


Rind the bacon and cut the rashers in half. Fry until 
golden brown and crisp, then draw to one side of the pan or 
lift out on to a hot plate to keep warm while couking the 
fritters. Mcanwhile shred the potatoes on a coarse grater and 
stir in a little flour (about | tablespoonful). If necessary, add 
a very little water, to give the consistency of a thick batter. 
Season well, then drop in spoonfuls into the hot bacon fat. 
Fry gently until golden-brown on both sides. Dish with the 
bacon and serve very hot. 


MISCELLANEOUS 
MINCE WITH PARSNIPS 


4 Ib. raw minced meat Gravy browning 

2 oz. oatmeal 1 tablespoonful tomato, 
Chopped onion or mushroom ketchup 
1 grated carrot 14 Ib. mashed parsnips 
Salt and pepper Nut of margarine 

¢ pint water A hittle mulk 


Put the mince, oatmeal, finely-chopped onion, grated carrot, 
seasoning and water in a saucepan. Mix thoroughly and bring 
to simmering point. Cover and simmer for 30 to 40 minutes, 
stirring and beating the mince at intervals to make it smooth. 
Cook the parsnips, drain and mash with a nut of margarine, 
a tablespooniul of milk, and seasoning. Make a border of 
mashed parsnips round a deep dish. Add ketchup tu the mince 
to flavour it, and colour with gravy browning. Pour the mince 
into the dish, and serve very hot. 
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QUICK CURRY 
1 Ib. potatoes 4 pint milk and vegetable 
2 tablespoonfuls chopped stock 

onion 1 small tin luncheon meat, 
1 oz, fat corned beef, etc. 
1 oz. flour Salt and pepper 


1 teaspoonful curry powder Few drops vinegar 

Scrub the potatoes and boil in their skins until tender, then 
peel thinly. Cut them in thick slices, and Jay in a fireproof 
dish to keep hot. Melt the fat and fry the chopped onion in 
it until lightly coloured. Stir in the curry powder and flour, 
and mix thoroughly; then add the liquid, mixing it in gradu- 
ally, and stir until boiling. Simmer for § minutes, season with 
salt, pepper and vinegar, and pour over the potatoes and the 
meat, which has been cut into small cubes. 

If liked, top with breadcrumbs and shavings of margarine 
and brown in a hot oven (450° F.). 


QUICK CHOP SUEY 


3 medium-sized potatoes 4 teacupful boiled rice 
(diced and cooked) 2 tomatoes 

1 chopped onion 2 tablespoonfuls dripping 

4 lb, minced cooked meat Seasoning 


Heat the dripping in a stewpan and sauté the chopped onion 
until slightly brown. Add the meat, rice, potatoes, tomatoes 
and a little stock, Mix and season well, heat through and then 
turn into a casserole without a lid. Bake in a moderately hot 
oven (400° F.) until brown. 


RISOTTO 
8 oz. rice 2 bay leaves 
1 or 2 onions 1 or 2 tomatoes (if available) 
4+ to 8 oz. minced raw meat 1 pint good stock 
(if available), or Salt and pepper 


1 rasher bacon 
To serve ; grated cheese, green salad 
Melt the dripping in a thick saucepan, add the unwashed 
rice and fry gently for a few minutes, stirring. When the 
rice becomes opaque add the onion thinly sliced, the bacon 
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(cut in pieces if used) and continue to cook over a low heat 
for about 5 minutes, stirring frequently. Add the bay leaves, 
the sliced tomato, stock, seasoning, and minced meat. Stir 
well, cover and leave undisturbed over a very low heat for 
about three-quarters of an hour. If the pan is not very thick, 
it may be necessary to stir at intervals, and this should be done 
with a fork or skewer. When cooked the rice should have 
absorbed the moisture and be quite tender. Remove the bay 
leaves and serve very hot with grated cheese handed separately 
and with the green salad. 3 or 4 mushrooms can be fried 
with the onion if tiked. Pieces of cooked white meat, or 
cooked sausages, can be added to the risotto 10 minutes before 
serving in place of raw meat. 


SAVOURY MINCE CAKES 


4 Ib. raw mince Piquant sauce, or tomato 
1 small onion purée 
1 rasher bacon Fat for frying 
4 ox. cooked potato 1 tablespoonful chopped parsley 
1 to 2 tablespounfuls dried Pinch of mixed herbs 
egg powder About ¢ pint tomato sauce 
Salt and pepper 2 whole tomatoes 


2 oz. mushrooms 

Mince the bacon and onion and fry lightly in a little 
dripping. Sieve the potatoes and mix into them the bacon, 
onion, mince and the egg powder. Season well, add the herbs 
and a little piquant sauce or tomato purée. Form into very 
small cakes, dip in seasoned flour and fry, or bake with a little 
fat in a moderately hot oven (425° F.) with the whole 
mushrooms and the tomatoes cut in thick slices. Serve on an 
entrée dish, garnished with the tomato and mushrooms and 
with a Savoury sauce poured round. 


STUFFED CABBAGE 
8 to 10 large outer leaves of 1 teaspoonful chopped parsley 


cabbage 1 teaspoonful tomato sauce, or 
6 oz. raw meat ketchup 
2 oz. rice Stock 
Salt and pepper 4 pint brown sauce (see p. 107) 


8 to 10 small slices fried bacon 
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Wash and blanch the cabbage leaves and leave them soaking 
in hot water for a few minutes, to soften them. Miunce the 
raw meat and mix it with the uncooked rice. Add seasonings, 
chopped parsley and tomato sauce. Form the mixture into 
eight or ten croquettes and wrap a cabbage leaf firmly round 
each one. Pack them into a saucepan or casserole, cover with 
stock and simmer for 14 hours. Serve with a good brown 
sauce poured round them and garnish with a slice of fried 
bacon on each cabbage roll. 


VEGETABLE AND MEAT CAKES 


1 cupful each of cooked A little chopped onion 
mashed potatoes and (if available) 
carrots Pepper and salt 

3 to 4 oz. raw minced meat About 1 tablespoonful thick 

1 tablespoonful finely-chopped sauce, or 4 dried egg 
parsley (reconstituted) 


Combine vegetables, meat, parsley and seasoning and bind 
together with the sauce or reconstituted egg if necessary. Turn 
on to a floured board and form into flat cakes, dust with flour 
and fry in a litthe smoking hot fat until lightly browned on 
the under side; turn, and fry on the other side (allowing 12 to 
15 minutes in all, to ensure cooking of the meat). Drain, and 
dish the cakes on a bed of green vegetables, with a little brown 
sauce (made from the vegetable stock) poured around them. 

These cakes can be brushed with milk, and baked for 20 
minutes in a hot oven, if preferred. 


COTTAGE PASTY 


8 oz. oatmeal pastry 2 cupfuls diced raw vegetables 
(see p. 110) A little stock, or water 

3 or 4 oz. minced meat A pinch of mace 

1 sausage, or a picce of fat Pepper and salt 
bacon Gravy 


Line a flat tin with the pastry, reserving some for the lid. 
Mix the meat and skinned sausage (or diced bacon), spread 
a thin layer on the pastry, cover with a thick layer of diced 
vegetables, season liberally and moisten with stock or water. 
Damp the edges and lay on the pastry lid. pressing it on firmly 
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Mark in squares and bake in a hot oven (450° F.) until the 
pastry is lightly browned, then reduce the heat and cook for 
about 45 minutes in all. Serve hot with gravy. 


OPEN MEAT AND VEGETABLE PIE 


8 oz. potato or shortcrust A little chopped onion 
pastry (see p. 109) Salt and pepper 

6 to 8 oz. minced raw, meat 1 teaspoonful flour (approx.) 

1 gill water 1 Ib. cooked vegetables 


Gravy browning 

Make the pastry and roll out evenly 4in. thick. Line a deep 
plate or fireproof dish with it, fold back the edges and flute 
with the finger and thumb. Line with soft paper. Fill with 
baking beans and bake “ blind” in a hot oven (450° F.) until 
the pastry is set and slightly browned at the edge. Remove 
the filling and dry off the pastry case. Put the mince with the 
water, flour, chopped onron, pepper and salt, into a pan and 
simmer for about 30 minutes until tender. Add a spoonful of 
table sauce if necessary to improve the flavour, and colour 
with gravy browning. Vour into the pastry case, garnish with 
the vegetables and serve at once. 


POACHIER’S PIE 


8 oz. shoricrust pastry 2 tablespoonfuls chopped 
(see p. 109) parsley 

1 small rabbit ¢ teaspoonful mixed herbs 

1 piece of fat bacon Bay leaf 

1 leek or onion 4 peppercorns (crushed) 

2 or 3 potatoes Salt 


Wash the rabbit thoroughly and cut into neat joints, putting 
aside the head and the thin pieces of the ribs for stock. 
Prepare and slice the potatoes and the leek. Fill a pie-dish 
with alternate layers of rabbit, bacon and vegetables, sprinkling 
each layer with seasonings and herbs. Put in the kidneys and 
heart, the bay leaf and sufficient water to come half-way up the 
dish. Cover with pastry, make a hole in the top to let the 
steam out, and decorate with pastry Icaves made out of the 
trimmings. Bake in a hot oven (450° F.) until the pastry is 
set and lightly browned, then reduce the heat and cook until 
the meat and vegetables are tender—about {4 hours in all 
Fill up with stock and serve hot. 
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SMALL RAISED PIES 

8 lb. raised crust (see p. 110) Piece of onion (chopped) 
6 oz. boneless mutton pieces 1 tablespoonful tomato sauce, 
Piece of kidney (if available) or table sauce, or 2 tomatoes 
2 potatoes Stock 
Pepper and salt 

Cut the meat and kidney in small pieces, season and moisten 
with tomato sauce. Add the peeled and diced potatoes and 
the chopped onion. Cut off one-third of the pastry and put 
aside in a warm place for the lids. Divide the rest into four 
pieccs, form each into a ball, then mould into little pie cases 
with the finger and thumb, or shape round a tumbler. Fill 
with the meat and vegetable mixture and a little stock, then 
raise the sides of the pie with the hands. Roll out four lids, 
damp the edge of the pies and lay on the lids, pressing the 
edyves together. Make a hole in each pie and decorate the 
edges. Place a band of greased paper round each pie to keep 
the shape, if liked; and put on a greased tin. Bake in a hot 
oven (450° F.) until the pastry is set, then reduce the heat and 
cook for about an hour in all. Fill up with hot stock and 
serve hot. 

SAVOURY ROLL 

6 oz. suet crust pastry 1 small carrot (grated) 
3 oz. minced raw meat 1 small finely-chopped onion 
$ pint brown sauce (see p, 106) Seasonings 

Roll the pastry out until din. thick and oblong in shape. Mix 
the meat, veyetables and seasoning together, spread over the 
guet pastry, moisten the edges with a little cold water and 
roll up. Wrap tn greased paper or a pudding cloth or place in a 
greased stone jam jar. Steam for 1$ to 2 hours. Turn out 
and serve very hot with a brown sauce. 


SAUSAGE 
SAUSAGE ROLLS 1N POTATO PASTRY 
Potato pastry: 


4 oz. flour 
+ teaspoonful salt 3 sausages 
2 oz, fat Milk for glazing 


3 teaspoonful baking powder 
4 oz. mashed potatoes 
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Mix the flour, salt and baking powder. Rub in the fat with 
the fingertips. ..Add the finely-mashed potatoes and mix all 
together to form a stiff dough without water. Roll out into 
an oblong. Skin the sausages, cut in half lengthwise to form 
six rolls and lay them on the pastry. Cut into six equal 
portions. Damp the edges and fold over to form rolls. Make 
a cut in top, brush with milk. Place on a greased tin and 
bake golden brown in a moderately hot oven (400° F.) for 
20 to 30 minutes. 


SAVOURY SAUSAGE PIE 


1 Ib. sausage meat 2 tablespoonfuls sauce or 
4 Ib. cooking ap: les chutney 

1 small onion or leek Seasoning 

1 tomato 1 oz, fat 


4 lb. potatoes 


Chop or mince the apples, onion, tomato and _ potatoes, 
Lightly fry in the fat for 5 to 10 minutes. Season well and 
add the chutney. Place on a greased plate or shallow dish, 
Roll the sausage meat to about 41n. thick and the shape of the 
dish. Place on the mixture, smooth over, mark off into squares, 
and bake in a hot oven (450° F.) for about 35 to 40 minutes 
till the sausage meat is cooked, crisp and brown. 


BAKED MEAT SHAPE 


1 Ib. sausage meat, or Few bacon rinds 

minced meat 1 cupful mashed potato 
1 leek or onion + pint brown sauce (see p. 107) 
3 stalks of celery Tomatoes or mushrooms 


t rasher of bacon 


Chop the bacon and fry lightly with the bacon rinds to 
extract the fat. Remove the rinds, chop the onion and celery 
finely and fry with the bacon. Mix well with the sausage meat 
or minced meat, season thoroughly. Bake in a greased loaf-tin 
in a moderately hot oven (400° F.) for about an hour—till the 
mixture appears cooked and shrinks slightly away from the 
sides. At the same time, prepare the mushrooms or tomatoes 
and bake for 10 to 15 minutes. Turn the mould on to a hot 
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dish, pipe the top with mashed potato. Brown under the grill 


or at the top of the oven. Pour sauce round the dish and 
garnish with the tomatoes or mushrooms. 


BEAN AND SAUSAGE STEW 


1 Ib. sausages 1 tablespoonful tomato sauce, 
4 Ib. haricgt beans or pulp 
2 oz. bacon Seasoning 


1 large onion 

Soak the beans and cook until tender (about 1 hour). Fry 
the bacon and chopped onion in the bacon fat till tender. Fry 
the sausages in the same fat. Mix the beans, bacon, onions 
and tomato pulp with sufficient bean liquor to make a soft 
consistency. Pile in the centre of a hot dish with sausages 
around, 


BRAISED SAUSAGES 


1 lb. sausages 4 pint brown sauce (see p. 107) 
2 cupfuls diced, cooked Seasonings 
vegetables Chopped parsley 


Seasoned flour 

Placed the diced vegetables in a casserole, just cover with 
the brown sauce. Coat the sausages with seasoned flour, prick 
well. Place on top, cover with a lid and braise slowly for 30 
minutes. Remove the lid and brown the sausages for 15 
minutes in the top of a hot oven (450° F.). Garnish with the 
chopped parsley and serve at once. 


BROWN EGGS IN A NEST 
3 Jb, sausage meat 2 tablespoonfuls chopped water- 
1 cupful hot cooked spinach cress and mint 
2 cupfuls hot mashed potatoes 1 small omon, or celery stalk 
4 pint brown sauce (see p. 107) 

Grate the onion or celery and mix into the sausage meat. 
Divide it into six portions and form into six “eggs” with 
floured hands. Bake in a moderate oven (400% F.) for 20 
minutes. Add the spinach to the potatoes. season well, form inte 
a border on a fireproof dish. Pile up the eggs in the centre of 
the dish and garnish the border with chopped mint and water- 
cress. Serve with brown sauce made with spinach water. 
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COUNTRY SALAD 


4 sausages 1 tablespoonful finely-chopped 
1 Ib. potatoes onion 
Economical mayonnaise Chopped parsley 

(see p. 198) 1 head of lettuce 


Cook the potatoes, cut into dice and mix with the onion and 
the salad dressing. Dish and sprinkle with chopped parsley 
and set aside to cool, Grill the sausages and lay on the salad. 
Arrange lettuce round dish and serve slightly warm. 


ERWTENSOEP (Netherlands) 


* lb. dried peas 4 Ib. beef sausages 
2 quarts water Salt 
1 pigs’ trotter 3 leeks 


A stalk of celery 
Soak the peas overnight in cold water to which a pinch of 
bicarbonate of soda has been added. Strain, put into cold, salted 
water and bring to the boil. Add the pigs’ trotters, the chopped 
leeks and celery and simmer for 3 to 5 hours until trotters are 
thoroughly cooked. Half an hour before serving add sausages. 


HAMPTON PIE 


+ Ib. cooked sausages 4 gill stock 

1 dessertspoonful chopped 1 tablespoonful made mustard 
parsley 1 onion (sliced and fried) 

2 tablespoonfuls tomato Mashed potatoes to cover 
ketchup 


Slice the cooked sausages and mix together with the parsley, 
ketchup, mustard and stock. Arrange the sausage mixture and 
fried onion in layers in a pie-dish. Cover with mashed 
potatoes and bake in a hoi oven (450° F.) until the top is 
browned. 


SAUSAGE AND APPLE PIE 


1 Ib. sausages (pork, if 4 pint stock, or vegetable 
possible) water 

1 large apple 4 tablespoonful flour 

1 onion 1 to 2 teaspoonfuls curry 

A little fat for frying powder 


Salt and pepper 
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Peel and core the apple and cut inté rings about 3 inch thick. 
Prepare the onion and cut into rings. Fry together lightly in a 
little dripping to brown and to develop the flavour. Remove 
from the frying-pan and place half the mixture in the bottom 
of a casserole. Prick the sausages and fry just sufficiently to 
brown. Arrange in the casserole and place the rest of the 
apple and onion rings on top. Add the # tablespoonful of 
flour and the curry powder to the fat remaining in the frying- 
pan. Mix well in and then stir in the stock a little at a time 
to avoid lumps. Bring to the boil and season to taste with 
salt and pepper. Pour over the sausages. Place the lid on 
the casserole and conk in a moderately hot oven (about 
400° F.) for an hour. Serve with boiled rice or mashed potatoes. 


SAUSAGE PATTIES 


1 Ib. sausage meat 1 teaspoonful made mustard 
4 small onion 2 teaspoonfuls piquant sauce 
1 stick celery 8 oz. potato pastry (see p. 109) 
2 teaspoonfuls chopped (makes 8 patties) 
parsley 


Make the pastry and roll into an oblong shape. Cut in half 
down the centre and divide each piece into 4 parts (approxi- 
mately 3in. squares). Chop the onion and celery finely and 
combine with the sausage meat, parsley, mustard and sauce. 
Place a dessertspoonful of this mixture in the centre of each 
square, fold the squares over into triangles, knock up the edges 
and make a small hole in the centre. 

Place on a greased tin and bake in a hot oven (450° F.) for 
10 to 15 minutes till the pastry is brown and crisp. Reduce 
the heat and continue cooking for a further 15 to 20 minutes 
to cook the sausage meat. If necessary, cover with paper to 
prevent over-browning the pastry. 


SAUSAGE AND POTATO SCALLOPS 
3 or 4 cold cooked potatoes Salt and pepper 
4 Ib. sausages A little sauce, or gravy 
A little margarine or bacon fat 

Slice the cold cooked potatoes, or dice them, and arrange 
a layer in each of four greased scallop shells. Add a teaspoon- 
ful of sauce to each shell and sprinkle with salt and pepper. 
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Remove the skins from the sausages and divide the meat into 
four; spread it in a layer over the potatoes, dot with a few 
shreds of margarine or bacon fat, and cook under a low grill 
until it is hot through and the sausage meat is cooked and 
brown—15 to 20 minutes. Serve at once. 


SAUSAGE ROLL 


1 Ib. sausages, or sausage 1 teaspoonful finely-chopped 
meat parsley 
Rasher of bacon Seasonings 


4 to 1 tablespoonful of fnely- Brown breadcrumbs 

chopped onion 

Chop the bacon, remove the skin from the sausages, mix 
all the ingredients well together. Form into a roll on a floured 
board, roll in greaseproo{ paper or a pudding cloth. Steam 
for 14 hours. Press between two plates until cold. Roll in 
brown breadcrumbs. 


SAUSAGES AND SPROUTS 


1 Ib. sausage meat Finely chopped celery 
2 ontons (finely chapped) (if available) 
Seasoning 2 Ih. sprouts 


4 pint brown piquant sauce (see p. 107) 

Mix together the sausage meat, ontons and celery. Season 
thoroughly. Shape into balls the size of small sprouts. Fry 
till golden brown and crisp. Cook the sprouts in boiling salt 
water, keeping them whole and a good colour. Drain well 
and toss in the fat with the sausage balls. Serve piled on a 
large dish with brown piquant sauce served separately. 


OFFAL, RABBITS, Etc. 


LYONNAISE LIVER LOAF 
1 Ib. liver 2 cupfuls breadcrumbs 
Bacon scraps 1 dried egg 
+ cupful fnely-chopped onion Seasoning 
2 cupfuls mashed potatoes 

Stew the liver slowly for 20 minutes. Fry the bacon, sauté 
the onion in the fat, put all throuwh a mincer. Add the hread- 
crumbs, the recoustituted egz and the seasonmeys. Stir in 
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sufficient hver stock to form 2 stiff paste. Pack in a greased 
loaf-tin. Bake in a moderate oven (325° F.) for an hour. 
Turn out on a baking sheet. Spread with mashed potato, 
decorate the surface with a fork and brown under a grill or in 
a hot oven. 


SAVOURY LIVER SAUSAGE 


4 Ib. liver sausage A little dripping 

! smal} onion 4 tablespoonful flour 

2 tomatoes, or 3 tablespoon- 4 pint meat, or vegetable stock 
fuls tomato purée Salt and pepper 


1 rasher of bacon (if possible) Gravy browning 

Prepare and slice the onion. Rind the bacon and cut it 
into small pieces. Fry together in a little dripping. Add the 
flour and continue to fry a minute or so to partly cook the 
flour. Stir in the stock, adding a little at a time to prevent 
lumps. Bring to the boil and cook for 2 or 3 minutes, stirring. 
Season and add gravy browning and tomato. Add the liver 
sausage cut in dice and allow to heat through. Serve with 
sauté potatoes. Left-over vegetables, such as carrot, celery, 
ete., may be added with the liver sausage. A little sage may 
be used to give flavour, if liked. 


STUFFED LIVER 


4 Ib. liver § pint stock, or water 
2 oz. fat bacon 4 oz. flour 

Stuffing : 

8 o7. mashed potatoes Seasoning 


3 teaspoonful chopped parsley 1 small onion (finely chopped) 
4 oz, margarine 

Wash and dry the liver and cut into thin slices. Cut the 
bacon into slices slightly larger than the liver. Blend the flour 
with the water or stock. Season well. Make the stuffing by 
thoroughly blending all the ingredients together. 

Place a little stuffing on each slice of liver and roll up. Roll 
this ina piece of bacon. Place the rolis in a greased casserole, 
half cover with the blended flour and stock. Cover and 
bake in a moderately hot oven (400° F.) for 2 to 1 hour until 
the liver and bacon are tender, If liked, the lid may be 


removed 10 minutes before the cooking 1s completed to brown 
the haran 


MEAT 


MOCK GOOSE 
4 ib. liver 1 tablespoonful seasoned Hour 
I onion # teaspoonful dried sage 
4 pint stock, or cold water ! tablespoonful chopped parsley 
1 1b. potatoes 
Wash the liver and cut into neat pieces, coat Hehtly with 
seasoned flour. Arrange in a fireproof dish in alternate lavers 
of meat and finely-sliced onion sprinkled with save. Blend the 
remaining seasoned flour with the water and pour over the 
meat. Peel the potatoes and cut into chunky pieces to form a 
top covering. Protect with greased paper and bake in a 
moderate oven (375° F.) for an hour. 


KIDNEYS MADRAS 

2 sheep’s kidneys Browned breaderuinhs 
1 dried egg (reconstituted) Dripping 
+ teaspoonful lemon substitute Curry past 
Salt and pepper Cayenne 

Wash and skin the kidneys and cut them into halves length 
wise. Season with sak and pepper and a very Jittle cayenne. 
Add the lemon substitute to the reconstituted egg and dip the 
kidneys in the mixture. Roll in breadcrumbs and fry lightly 
in hot fat. Serve on shees of tuast spread with curry paste 


MILANAISE KIDNEYS 


+ oz. macaroni 2 sheep's kidneys 

A little grated cheese } onion (chopped finely) 
{ oz. frying fat 1 oz. flour 

Seasonings Pinch of mixed herbs 


4 pint stock or water 

Split the kidneys, remove the skin and wash well. [leat the 
fat ina frying-pan. Brown the pieces of kidney on both sides 
and place in a casserole or stewpan, fry the onton until shghtly 
browned, drain and put with the kidneys to keep warm. Fry 
the flour slowly in the remaining fat and when golden brown 
stir in the stock or water gradually and bring to boiling- point 
slowly. Pour over the meat, add the herbs and seasonings to 
taste and simmer slowly until tender or bake in a moderate 
oven (375° F.) for 40 minutes. Cook the macaroni in bothne 
salted water for 15 minutes, pour uff the water (which may 


PISH, MEAT. EGG AND CHEESE DISHES 


be used for stock), Stir in the grated cheese, arrange as a 
border around a hot dish and pile the kidney mixture in the 
centre. Serve at once. 


ROAST HEART WITH SAGE AND ONION STUFFING 
1 heart (bullock, calf or sheep) Cooking fat 


Stuffing : f 
3 large onions 
1 dessertspoonful sage 1 dried egg (reconstituted) 


4 Ib. breadcrumbs 
Salt and pepper 

Preparation : Wash the heart thoroughly in several changes 
of cold water. Cut off the flaps and lobes and remove all 
pieces of gristle. Cut away the membrane which divides the 
two cavities and see that the inside is quite free from blood. 
Soak in cold water for at least half an hour. 

To Prepare the Stuffing : Simmer the onions until tender. 
Chop them finely. Add the sage, breadcrumbs and seasonings. 
Stir in the reconstituted é¢gg and mix lightly together. 

Fill the heart with the sage and onion stufing. Sew up the 
ends with string and place in a baking-tin with the cooking 
fat. Bake in a moderate oven (375° F.), basting frequently, 
and turning the heart several times. Great care must be taken 
to cook the heart gently, otherwise it may be tough. Cook 
until tender, allowing about 2 or 3 hours for a bullock’s heart, 
1 to 14 hours for a calf’s heart, and 2 hour for a sheep’s heart. 
Serve with brown sauce (see p. 107). 


CREAMED RABBIT 


1 rabbit Sait 
1 carrot 2 pint stock 
A piece of onion 2 oz. flour 


Bouquet garni (mixed herbs, Milk 

piece of bay leaf, blade of 4 to 1 oz. margarine 

mace, sprig of parsley, 2 

peppercorns) 
Garnish ; Dry boiled rice, mushrooms, tomatoes, bacon rolls. 

‘Wash the rabbit and soak. Place in a pan with the bouquet 

garni, carrot, onion, salt and water to just cover. Cook 
gently until the rabbit is tender. Drain the rabbit and lay on 
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a hot dish. Strain the liquid and keep 2 pint for making the 
sauce. Blend the 2 oz. flour with the milk and stir into the 
hot stock. Stir until boiling, season, add a pinch of powdered 
mace, if required, and 2 or 3 tablespoonfuls “top of milk.” | 
The sauce should be of a creamy consistency. Pour the sauce 
over the rabbit and garnish with baked tomatoes, mushrooms, 
rice and bacon rolls. 


FRIED RABBIT SAVOURY 


1 lightly-cooked rabbit 1 dessertspoonful flour 
i Ib. potatoes 1 gill rabbit stock 
2 oz. dripping 2 tablespoonfuls tomato purée 
1 onion (chopped) (optional) 
Bacon scraps Pepper and salt 
1 tablespoonful chopped 
parsley 


Joint the rabbit, peel and thinly slice the potatoes. Heat the 
fat and fry the rabbit lightly in it. Place in the centre of a hot 
dish. Fry the onion until golden-brown and put with the 
rabbit. Fry the bacon scraps with the potatoes in the 
remaining dripping. Arrange in a border around the rabbit 
and sprinkle with freshly-chopped parsley. Keep hot. Add 
the flour to any fat remaining in the pan and stir until golden- 
brown. Pour in the stock, tomato purée and seasonings. Boil 
up and serve with the meat. 


RABBIT A L’ITALIENNE 


1 young rabbit (jointed) 1 oz. grated cheese 

2 or 3 onions Fat for frying 

1 oz. mushrooms 1 oz. flour 

4 oz. macaroni, or spaghetti Little vinegar 

Seasoning 4 lb. tomatoes (if available) 


Slice the onions and mushrooms and fry in a saucepan in a 
little hot fat for two or three minutes. Dip the joints of rabbit 
in vinegar and then in seasoned flour. Add these to the onions 
and mushrooms and fry till golden-brown. Cover with stock 
or water, season and simmer gently till tender (about 1 hour). 
Cook the macaroni in boiling salt water. About 5 minutes 
before the rabbit is cooked place the tomatoes in the stew. 
Allow to soften but keep them whole. Lift the rabbit on to a 
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hot dish, place the macaroni at either end and garnish with 
the whole tomatoes. Sprinkle with the grated cheese. Thicken 
the gravy slightly. Serve separately. (The onions and mush- 
rooms can be placed round the rabbit, if liked, or kept for 
soup.) 


RAGOUT OF RABBIT OR VEAI 
t rabbit, or 2 lb. stewing veal Piece of thyme 


2 ox. dripping Piece of parsley ; 

L oz. flour Blade of mace | tied in 

i ur 2 rashers of bacon 2 cloves al 
(if available) 6 peppercorns | 

1 small carrot Stock 

A piece of turnip Seasoning 


1 onion or 4 leek 

Wash and soak the rabbit, cut into neat joints and dry. If 
veal is used, cut im neat pieces. Cut the bacon into dice, 
prepare the vepetables and cut in slices. Put the bacon in a 
sancepan and fry lightly until transparent. Remove from pan, 
add the dripping to the bacon fat, heat until smoking, then put 
im the rabbit jomts or the veal, and fry until lightly brown on 
both sides as for Brown Stew, trying a few pieces of meat at 
atime. Lift on to a plate, then fry the onion and the flour 
until a light brown colour. Add the stock, season and bring 
to the boil. Put in the fried meat, bacon, the herbs, mace, 
cloves and peppercorns tied in muslin and the carrot and 
turnip cut into dice. Cover and simmer very gently for 14 to 
2 hours, until the meat is tender, cooking it on top of the 
stove or ina casserole in the oven. Serve the stew garnished 
with httle heaps of cooked diced carrots and turnips or green 
peas, when avilable, placed round the dish, 
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DISHES MADE WITH DRIED EGGS 


Omelettes and Scrambled Evgs in Variety 
Egg Savouries : 
Savoury Puddings and Pies 


EGGS 

Egg dishes are always popular and are a preat help nowadays 
in planning main meal dishes. They are a highly concentrated 
and nutritive forin of fuud and because they are casily diested, 
are invaluable for children and invalids. 

Dried eggs have proved their value and can be used to 
replace fresh eggs quite satisfactorily. The instructions cn 
the packet for storing and reconstituting must be carefully 
followed to produce a smooth creamy mixture free from lumps. 
it is advisable to mix the necessary amount of dred egy only 
when required, because the keeping properties are limited to 
that of a beaten fresh egg when reconstitution has taken place. 
It has been proved by recent experiments that, in the making 
of baked custards, improved results are obtained tf the liquid 
is brought to the boil Hefore being stirred intu the reconstituted 
ergs. 

The flavouring of dried egy dishes ts no less important than 
the consistency, and hy adding extra flavouring in the form 
of onions, herbs, minced meat, hacon, piquant sauce, ete., a 
wide varicty of dishes can be achteved in the daily menu, 


OMELETTES AND SCRAMBLED EGGS 
IN VARIETY 


TO MAKE AN OMELETTE 


First, prepare the pan by heating tt over a gentle heat anc 
rubbing meanwhile with a small pad of soft paper and a little 
kitchen salt, to ensure its being perfectly clean and smooth. 
(This is instead of using an abrasive scouring powder, which 
would necessitate washing with water—a process that is nc‘ 
rood far the amelette pon} Then wipe my theroughly with 


7 | 


oe Wied, Kat, s¢c Ans CR wees nrewe ~ e 


a clean tea-cloth, and it is ready for tse. Abont 10 adinutes 
before the omelette is to be cooked the pan should be put over 
a very low flame, to pre-heat, but no fat should be added at 
this stage. 

Now mix the dred egg with the required amount of cold 
water (or beat up fresh eggs lightly), add salt and pepper and 
a flavouring ingredient such as mixed herbs or finely-chopped 
parsley (1f isked). 

If margarine 1s to be used for the frying, it will require to 
be clarified, to remove any salt and water. To do this, put a 
little in a small saucepan and heat very gently until it stops 
spluttering, then allow it to settle, and pour off the fat, leaving 
any sediment behind in the pan. If lard w used, clarifying is 
unnecessary. 

Heat the pan (it should be as hot as a hot iron), add enough 
clarified margarine or lard to grease lightly the whole surface. 
Pour in the prepared egg mixture, stir round rapidly several 
times with a fork (by which time it should be just set but not 
browned), then fold up quickly and turn on to a hot dish. 
Serve at once. 


BACON OMELETTE 

For two people, allow two eggs (reconstituted) and a small 
rasher of bacon, or half a rasher Cut the rasher into small 
pieces and fry in the omelette pan until crisp. Add a nut of 
fat to cook the omelette 1f necessary, then pour the seasoned 
eggs into the pan and stir rapidly several times with a fork 
until the mixture is just set but not brown. Fold up quickly, 
turn on to a hot dish and serve at once. 


PLAIN OMELETTE, WITH BACON, SAUTE POTATOES 
AND GREEN SALAD 

For two people, allow : 

2 dried eggs (reconstituted) 2 small rashers of bacon 
1 Ib. cooked potatoes 

Fry the bacon rashers carefully until crisp, lift them out of 
the fat on to a hot dish and keep them warm. Slice the cooked 
potatoes thickly, fry them in the bacon fat till golden-brown 
and place on the hot dish with the bacon. 

Meanwhile prepare two omelettes and arrange them on the 
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dish with the sauté potatoes and bacon at either end. Serve 
at once, with a green salad as an accompaniment. 


PLAIN OMELETTE WITH POTATOES, PEAS AND 
CURRY SAUCE 
For two people, allow: 
2 dried eggs (reconstituted) Salt and pepper 


(for omelette) 3 teaspoonful curry powder 
k ib. potatoes (or mulligatawny soup 
1 cupful peas powder) 


4 oz. margarine (for sauce) 1 teaspoonful chutney (or acid 
1 teaspoonful chopped spring jam) 

onion $ pint milk 
2 teaspoonfuls flour 

To prepare the sauce, melt the margarine and fry the chopped 
onion for a few moments. Add the curry powder and flour, and 
mix well. Then add the liquid by degrees and bring to the 
boil, starring. Cook for 2 to 3 minutes, season with salt and 
pepper and the chutney or jam, and leave to simmer gently 
(covered) while preparing the omelette. 

Have ready also the peas and potatoes, and arrange them on 
a hot dish. Lastly, cook the two omelettes, lay them on the 
vegetables and coat with the sauce. Serve at once. 


MUSHROOM OMELETTE, WITH PIQUANT SAUCE 
AND MACARONI 
For two people, allow: 
2 dried eggs (reconstituted) 1 gill vegetable liquor, or stock 


2 to 3 oz. mushrooms Gravy browning 

4 to 1 oz. dripping 1 teaspoonful vinegar 

1 teaspoonful flour 1 teaspoonful piquant sauce, 
Salt and pepper or ketchup 


Cook the macaroni in boiling salted water. Meanwhile 
slice the mushrooms and fry them in the dripping, then stir 
in the flour, and add the hquid by degrees, stirring. Bring 
to the boil and cook for 2 or 3 minutes, then season with salt 
and pepper, and colour a rich brown with gravy browning. 
Then add the vinegar and the piquant sauce or ketchup, cover 
and leave aside to keep warm. 

Lastly, cook the omelette. Pile the strained macaroni on a 
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hot dish, lay the omelette on top arid pour the sauce round. 
Serve immediately. 


TO SCRAMBLE EGGS (Fresu or Drip) 

2 eggs, fresh or dried Salt and pepper 
Knob of margarine 1 dessertspoonful of milk 

Beat fresh eggs until light and frothy, or reconstitute the 
dried eggs with water, add the seasonings and the milk. Melt 
the margarine in a small saucepan, add the egg mixture and 
heat gently, stirring until it forms large, soft curds. Dish and 
serve at once. 


CURRIED EGGS ON MASHED POTATOES 
WITH BRAISED Carrot BoRDER 
Add a little curry powder (or mulligatawny soup powder) 
to the eggs before scrambling them—about 4 teaspoonful to 
the equivalent of 2 eggs. Dish on a bed of mashed potato 
and surround with a border of braised carrots tossed in parsley. 


SAVOURY EGGS 


2 onions 4 dried eggs (reconstituted) 
¢ Ib. fish roes 2 tablespoonfuls milk 
2 to 4 oz. mushrooms 1 tablespnonful chopped parsley 
2 oz. margarine 4 slices toast 
Seasoning 


Fry the roes and onions in the margarine. Place some on 
each slice of toast and keep hot. Slice the mushrooms and 
fry in the same margarine. Scramble the reconstituted eggs 
with the milk and parsley. Season well. Pile the eggs on the 
roes and onions. Garnish with the fried mushrooms and serve 
piping hot. 


SAVOURY RICE WITH SCRAMBLED EGGS 


6 oz. rice 1 onion. or leek 
2 pint vegetable stock Salt and pepper 
3 oz. dripping Sprig of parsley 


Filling : Scrambled eggs 

Melt the dripping, slice the onion or the white part of a leek 
and add to the dripping and fry until a light brown. Add the 
dry rice and fry for 4 to 5 minutes, stirring frequent! Pour 
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the stock over the.rice, adding salt, pepper and a parsley sprig. 
Cover and cook very gently until the liquid is absorbed, the 
rice soft and each grain separate, about 30 to 40 minutes. Do 
not stir the rice during the cooking, but lift very gently with 
a fork if necessary. Pack the rice into a ring mould, turn 
out on to a hot dish and fill the centre with scrambled eggs. 


SCRAMBLED EGGS WITH CROUTONS 
SERVED witH POTATOES AND GREEN SALAD 


Add small dice of toast or fried bread to the egg before 
cooking—about 1 oz. to each egg 


SCRAMBLED EGGS AND TOASTED CHEESE 
WITH TURNIPS AND DANDELION SALAD 

For two people, allow: 
1 dried egg (reconstituted) 2 rounds of bread 
14 oz. cheese A little margarine 

Toast the bread and spread with a little margarine, then 
cover with a layer of the cheese, very thinly shced so that 
the whole of the surface 1s covered. Place under a low grill 
to melt and brown slightly. Meanwhile scramble the egg and 
spread on top of the toasted cheese. Serve with mashed 
turnips and a salad of tender young dandelion leaves 


SCRAMBLED EGGS AND PRAWNS 


4 lb. prawns 4 dried eggs (reconstituted) 
2 oz. margarine 1 tablespoonful chopped parsley 
Seasoning 2 tablespoonfuls milk 


Shell the prawns and heat them gently in the melted 
margarine. Season well. Pile them in the centre of a hot 
dish. Add the milk, parsley and seasoning to the reconstituted 
eggs and scramble the mixture in the pan in which the prawns 
were heated. Arrange the eggs in a border round the prawns 
Serve with watercress. 


SCRAMBLED POTATOES 


1 cupful diced cooked 1 gill milk 
potatoes Salt and pepper 

2 level tablespoonfuls dried A hittle chopped parsjey 
egg 1 rasher bacon 
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Measure the egg into a basin and blend it.to a smooth cream 
with the milk. Add the salt and pepper and the diced, cooked 
potatoes. Dice the bacon and fry it lightly in a saucepan 
until golden-brown and crisp. Add the mixture and cook over 
gentle heat, stirring until it thickens and forms curds. Pile 
on a hot dish, sprinkle with a little chopped parsley and serve 
at once. , 


EGG SAVOURIES 
ANCHOVY EGGS 


Cases : 

8 oz. mashed potato Salt, pepper 

Filling : 

2 dried eggs (reconstituted) Seasoning 

1 oz. margarine 1 teaspoonful anchovy essence 
Garnish : 


Coralline pepper, chopped parsley, watercress 


Cook the eggs in a small basin standing in water in a sauce- 
pan. When cooked, pound with the margarine, seasoning and 
anchovy essence. Rub through a sieve. Season the mashed 
potato and form into shapes to represent hard-boiled eggs, cut 
into two, lengthways. Make a-hollow in the centre. Place the 
egg mixture into a rose pipe and pipe into the hollow. Garnish 
with coralline pepper and chopped parsley and serve on a 
bed of watercress. , 


CHINESE EGG DISH 
2 cupfuls of finely-shredded 1 cupful of thin white sauce 


cooked cubbage 1 cupful dry boiled rice 
2 or 3 dried eggs (reconsti- Seasoning 
tuted) 


Prepare and shred the required quantity of raw cabbage and 
cook in a small quantity of water in a covered pan until tender. 
Reconstitute.two or three eggs, according to the number of 
people being served, season and add a few drops of piquant 
sauce. Pour into small greased moulds or cups, place in a 
steamer or a pan of boiling water, allowing the water to come 
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half-way up the cups, cover and cook very gently for about 
15 minutes until set. Turn out the custards and cut in slices. 
Mix the cabbage with the sauce dnd the dry boiled rice and 
re-heat. Then add the sliced eggs and shake very gently over 
the heat to warm the eggs through without breaking them. 
Turn into shallow fireproof dish and serve very hot. 


CREAMED EGGS WITH ONIONS 


1 onion 2 teaspoonfuls flour 

Little milk A nut of margarine 

4 eggs (reconstituted) To serve : Mashed potatoes 
Pepper and salt or toast 


Peel and slice the onion and place in a saucepan with a little 
water and salt, cover and cook until tender. Strain off the 
liquid and make up to a ? pint with milk. Blend the flour to a 
smooth cream with a little of this liquid, stir in the remainder, 
then pour into the pan with the onion, and add the margarine 
and seasonings. Stir over the heat until the sauce is thick 
and creamy, adding a little extra milk if necessary to give 
the consistency of cream.  Reconstitute the eggs, stir into 
the sauce and cook over a gentle heat, stirring constantly until 
the mixture thickens and boils and the eggs are cooked. Pour 
into a border of hot mashed potatoes, or on to slices of toast, 
and serve at once. 3 


EGG AND OATMEAL FRITTERS 
Little chopped bacon, tomato, 2 dried eggs (reconstituted) 


or mushroom Salt, pepper 
Fat for frying 4 tablespoonful freshly-chopped 
2 oz. rolled oats parsley 


1 teaspoonful baking powder 


Melt a little fat in a frying-pan or omelette pan. Fry the 
chopped bacon or sliced tomato or mushroom, remove from 
the pan and add to the rolled oats. Mix in the reconstituted 
eggs, season with salt and pepper and add the chopped parsley. 
Lightly fold in the baking powder. Have fat hot in the frying- 
pan and drop the mixture in a spoonful at a time. Fry until 
set and lightly browned on one side, turn and fry on the other 
side. Serve very hot as a breakfast or supper dish. 
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EGG AND POTATO FRITTERS 


1 tablespoonful flour Milk and water 

1 dried egg (used dry) "Dripping, or bacon fat (for 
Salt and pepper frying) 

1 large raw potato A little milk if necessary 


Put the flour, egg and seasoning into a basin and mix 
thoroughly. Peel the potato, then shred with a coarse shredder 
into the flour. Make a hollow in the centre of the ingredients 
and stir in sufficient milk and water to give a thick batter. 
Drop spoonfuls of the mixture into hot bacon fat or dripping 
and fry gently until browned, then turn and fry the other side. 
Serve immediately. Diced bacon or cold sausage could be 
added to these fritters. 


LENTIL, POTATO AND EGG RISSOLES 


4 oz. lentils (cooked) 2 dried eggs (used dry) 
4 lb. potatoes (mashed) 3 oz. grated cheese 
2 oz. onion (chopped) Pepper, salt, mustard 


Piquant sauce 
Fry the onion until slightly browned, and mix with the 
lentils, mashed potatoes and remainder of ingredients. Allow 
to cool, and shape into rissoles or cutlets and fry in hot fat 
until golden brown on both sides. 


PARSLEY EGGS 
Reconstitute the desired number of eggs and add seasoning 
and sufficient chopped parsley to colour green. Steam in a 
greased egg poacher, or bake in deep patty pans in a moderate 
oven until set. Turn on to rounds of toast or sauté potatoes 
and pour a small spoonful of tomato sauce, mixed with a little 
piquant sauce on top of each egg. Serve very hot. 


POTATO AND EGG CROQUETTES 
§ oz. cooked potato, mashed Pinch mixed herbs 
or sieved Salt, pepper 
1 tablespoonful dried egg Sharp sauce 
1 tablespoonful grated carrot Little reconstituted egg and 
1 tablespoonful chopped breadcrumbs for coating 
parsley To serve : Piquant sauce 
Mix all ingredients together, seasoning well. Add a little 
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water, if necessary, to moisten. Form into balls or little rolls, 
egg and crumb and bake in a moderately hot oven (400° to 
425° F.) for about 20 minutes till golden brown. Serve with 
a piquant sauce. 


POTATO SURPRISES 
Mix | cupful of mashed potato thoroughly with 1 tablespoon- 
ful dried egg powder, season to taste. Add a cooked sausage 
cut in dice, or any small pieces of cooked meat or fish which 
you have available. Form into flat cakes on a floured board 
and fry in a little hot fat until lightly browned on both sides. 
Serve very hot. 


RICE CAKES 
4 oz. rice’ 2 dried eggs (used dry) 
4 pint milk 2 oz. cheese 
4 pint stock, or water Seasoning 


1 rasher of bacon (cooked) Dripping, or cooking fat 

Cook the rice till tender in the milk and stock. The liquid 
should be absorbed when the rice is cooked. Chop the bacon 
and add to the rice, together with the dried eggs, cheese and 
seasoning. When the mixture is cool, turn on to a moistened 
board and shape into round cakes. Toss in flour. 

Melt the fat in a frying-pan, and when smoking fry the rice 
cakes in it till golden-brown and crisp—allowing 3 minutes for 
each side. 

STUFFED ONIONS 


4 large onions Milk, if necessary 
2 oz. breadcrumbs 1 oz. flour 
2 to 3 oz. grated cheese 1 oz. dripping or margarine 


1 dried egg (reconstituted) 4 pint vegetable stock 
1 dessertspoonful chopped Pepper and salt 

parsley 

Peel the onions and scoop out their centres. Mix the bread 
crumbs, cheese, reconstituted egg and chopped parsley together 
to make a soft stuffing, add a little milk if necessary, season to 
taste. Fill the onions. Fry the chopped onion centres in the 
fat, then blend in the flour and add the vegetable stock, bring 
to the boil, and season. Place the stuffed onions in a greased 
baking-dish, pour the sauce over and hake for about 14 hours 
in a moderate oven (375° F.). 
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VEGETABLE PANCAKE 
For two people allow: 


2 dried eggs 4 lb. mixed vegetables, cooked 
3 pint vegetable stock, or cold and diced 
water ' ¢% oz. margarine (clarified) 


Salt and pepper Mashed or boiled potatoes as 
an accompaniment 
Chopped parsley 

Mix the eggs to a smooth cream with the vegetable stock or 
water, add the mixed cooked vegetables and season well with 
salt and pepper. r 

Melt the clarified margarine in a fairly large frying-pan and 
pour in the egg mixture. Cook over a gentle heat without 
stirring until just set and lightly-browned underneath. Sprinkle 
with a handful of finely-chopped parsley, fold in half and turn 
on to a hot dish. Serve at once, with mashed or boiled potatoes 
as an accompaniment. 


SAVOURY PUDDINGS AND PIES 
BACON AND EGG SANDWICH 


6 oz. shortcrust pastry 1 dessertspoonful chopped 
(see p. 109) parsley 
About 2 oz. bacon Pepper and salt 


2 dried eggs (reconstituted) 

Line a fireproof plate with half the pastry. Cut the bacon 
into 2-inch strips and lay on the pastry. Reconstitute the 
eggs and season well, add the chopped parsley and pour over 
the bacon. Cover with pastry as for a plate tart and make a 
hole in the centre. Glaze with a little reconstituted egg. Cook 
for 10 minutes in a hot oven (425° F.) and then reduce the 
heat and cook slowly for a further 20 minutes until the pastry 
is cooked through. Serve hot or cold, 


CHEESE AND EGG NEST 
4 dried eggs (reconstituted) Pepper, salt and mustard 
3 Ibs. spinach 4 clove of garlic 
3 oz. grated cheese 1 cupful boiled rice 
A knob of margarine 
Wash the spinach thoroughly and cook in a saucepan with 
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a little salt and only just sufficient water to prevent sticking. 
Drain and chop, return to the saucepan with margarine and 
seasoning, and heat through. Dish in a ring on an entrée dish. 

While the spinach is cooking, reconstitute the eggs and add 
the rice, cheese and seasonings. Crush the garlic clove with 
the blade of a knife, and add to the egg mixture. Melt a little 
margarine in a saucepan, pour in the mixture and cook gently, 
stirring well with a wooden spoon till thickened. Dish inside 
the border of spinach. 


EGG AND HERRING PIE 

2 salt herrings $ pint milk and water 
4 lb. cooked potatoes Salt, pepper 
2 dried eggs (reconstituted) 1 tablespoonful chopped parsley 

Split the herrings in two lengthways and steep them over- 
night in cold water. Remove the bones and the skin and place 
in a greased pie-dish in alternate layers with the sliced potato, 
seasoning each layer. Reconstitute the eggs and mix with 
the milk and water. Pour over the herrings and bake in a 
moderate oven (350° to 375° F.) till set and lightly browned. 
Sprinkle the chopped parsley over the top to garnish. 


EGG AND RICE LOAF 


3 oz. rice 1 tablespoonful chopped onion 

1 pint vegetable stock ] tablespoonful tomato purée 

3 dried eggs (reconstituted) Seasonings 

1 tablespoonful chopped Parsley or tomato sauce 
parsley (see p. 107) 


Put the rice into a saucepan with the stock, cover and cook 
gently until the rice is tender and all the stock absorbed. 
Reconstitute the eggs and add them to the rice with the 
parsicy, onion, tomato sauce and seasonings. Turn into a 
greased pudding basin or a cake-tin and steam or bake in a 
moderate oven (375° F.) until the mixture is set. This will 
take about 1 hour. Turn out and serve with parsley or tomato 
sauce. 


EGG AND SAUSAGE FLAN 


2 Ib. sausage meat 1 tablespoonful chopped parsley 
2 dricd eggs 1 tablespoonful chopped onion 
2 pint milk Salt and pepper 
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Line a sandwich-tin or flan-ring with the sausage meat, about 
#in, thick. Reconstitute the eggs with some of the milk, then 
add the rest of the milk, the parsley, onion and seasoning. 
Pour into the sausage case and bake in a moderately hot oven 
(425° F.) until the custard is set and the sausage meat cooked 
-——-about half an hour. Serve hot or cold. 


EGG AND VEGETABLE FLAN 

I'ake a flan case with shortcrust pastry and bake it in a hot 
oven until golden-hrown. Fill while still hot with a mixture 
of cooked vegetables cut into neat pieces. Cover with a few 
tablespoonfuls of good white or parsley sauce, then return to 
the oven to heat the filling and finish cooking the pastry. 
Meanwhile prepare some scrambled eggs, adding a little chopped 
herbs if possible. Pile on the flan and serve immediately. 


LENTIL PIE 
8 oz. cooked lentils 4 oz. mashed potatoes 
1 finely chopped onion 4 teaspoonful powdered sage 
1 oz. fat Seasoning 
1 dried egg (reconstituted) 
A savoury filling, e.g., minced savoury sauce, macaroni 
meat scraps and gravy, with a cheese sauce 


cooked vegetables with 

Fry the onion slowly in the fat until slightly browned. Mix 
it with the lentils, mashed potatoes, sage and seasoning, and 
stir in the reconstituted egg to form a stiff paste. Grease a 
fireproof dish and line it thickly with the lentil mixture. 
Decorate the edges with a fork and bake in a moderate oven 
(400° ¥.) for 10 to 15 minutes until brown. Fill with the hot 
savoury mixture and serve at once. 


VEGETABLE SOUFFLE 


2 tablespoonfuls chopped 4 pint white sauce (see p. 106) 
cooked meat, or fish 1 dried egg (reconstituted) 

2 cupfuls cooked, diced 1 tablespoonful chopped parsley 
vegetables Seasoning 


Mix the fish or meat, vegetables and parsley with a table- 
spoonful of the sauce, season, and put mixture in a fireproof 
dish. Beat the reconstituted egg into the remaining sauce. 
Pour over the mixture. Bake 15 minutes in a hot oven and 
oven and serve at once, 
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CHEESE DISHES 


Soups with Cheese 

Cheese and Vegetable Dishes 

Cheese Casseroles and Puddings 

Savoury Pastries and Biscuits 

Supper Snacks, Salads and Sandwich Fillings 


CHEESE 


Because of the very high nutritive value of cheese, it is 
important that we should all consume our full ration. Cheese 
has valuable body-building and bone-strengthening properties. 
Even when used in very small quantities, it adds much 
nutritive value and flavour. 

Keep cheese in a cool place in a covered dish and wrap in 
greaseproof paper to retain the flavour and texture. If rather 
soft, it may be dried slightly by placing it in paper in a muslin 
bag and hanging in a cool dry place. This renders it easier to 
grate or shred for culinary purposes. 

All cheese scraps should be grated and stored in an airtight 
jar and used as required for soups, sauces and savoury dishes. 


SOUPS WITH CHEESE 
AUTUMN POTTAGE 


4 Ib. haricot beans 1 small tin tomatoes 

3 pints stock or water (if available) 

1 oz. fat (to sauté) 1 tablespoonful oatmeal 
1 beetroot Pepper and salt 


1 onion Grated cheese 


2 stalks celery 

Steep the beans overnight and use the water for the soup. 
Prepare and slice the vegetables and sauté them with the beans 
in a saucepan. Add the seasoned stock and simmer slowly 
until the beans are quite tender. Sieve the mixture and return 
it to the pan. Stir in the oatmeal and cook for a further 20 


minutes. Serve with grated cheese. 
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KITTLE BROTH 


2 oz. cold toast, or toast Few drops piquant sauce 
crusts 1 pint vegetable stock 
Salt and pepper 2 cupfuls minced cooked 

1 oz. margarine vegetables 


1 oz. grated cheese 

Cut up the toast into small pieces and place it in a basin. 
Heat the stock and when boiling pour a little of it on to the 
toast. Beat well until smooth, then add the remainder, also 
the seasonings and margarine. Lastly, add the finely-minced 
vegetables, return to the pan and bring just to the boil. Serve 
at once with the grated cheese. 


POTATO, PARSLEY AND CHEESE SOUP 


2 Ib. potatoes 2 tablespoonfuls finely-chopped 
1 quart stock, or water parsley 
4 oz. flour blended with 2 tablespoonfuls finely-grated 
1 gill milk, or stock cheese 
Seasonings 


Peel and slice the potatoes and cook in the salted stock 
until really soft. Mash with a fork. Stir in the blended 
flour and boil for several minutes, stirring constantly. Add 
extra liquid if necessary to give a creamy consistency. Add 
seasoning to taste and boil up. Put the grated cheese and 


chopped parsley in a hot soup tureen and pour the boiling soup 
on to it. 


CHEESE AND VEGETABLE DISHES 
BEANS IN LEEK SAUCE 


8 oz. haricot beans 3 pint bean liquor 

1 leek 2 or 3 tablespoonfuls milk 
1 oz. fat Pepper and salt 

1 oz. flour Grated cheese to flavour 


Soak, cook and drain the haricot beans, reserving 4 pint of 
the liquor for the sauce. Wash the leek thoroughly and cut 
it across in thin slices. Melt the fat and fry the leek in it 
until soft and lightly coloured, then stir in the flour and cook 
the flour and fat together for several minutes. Add the bean 
liquor and cook until boiling, stirring constantly until the sauce 
is smooth and thick. Stir in the milk, add the grated cheese 
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and season to taste. Re-heat the beans in the sauce. Serve 
very hot, with fried potatoes or fried bread. 


CHEESE AND BEAN CUTLETS 


2 to 3 oz, grated cheese 4 dried egg (reconstituted) 

1 cup minced cooked beans Seasoning 

4 oz. mashed potatoes Thin batter and breadcrumbs 
Tomato sauce, or tomato pulp for coating 


A little dripping 

Mix the cheese, potato, beans and seasoning thoroughly 
together, moisten slightly with tomato sauce and reconstituted 
egg. Place on a floured board, divide into the desired number 
of portions and form into rolls. Coat with thin batter and 
breadcrumbs, place in a baking-tin with a little heated fat and 
bake in a moderately hot oven (425° F.) until brown, 10 to 
15 minutes. Dish up and serve with tomato, brown, or cheese 
sauce. 


CHEESE COVERLET 


4 oz. dry bread Salt and pepper 
# pint milk and water Mustard 
3 oz. cheese 2 large leeks 


4 oz. dripping or margarine 

Crumble the bread and place in a bowl. Heat the milk and 
water, pour over the bread, and leave to soak for 5 to 10 
minutes. 

Meanwhile, slice or chop the leeks and sauté them in the 
dripping or margarine for about 5 minutes, season, and place 
in the bottom of a pie-dish or fireproof dish. 

Beat up the soaked breadcrumbs well, add the cheese, finely 
grated, and season to taste with salt, pepper and mustard. 
Pour this mixture over the leeks, and bake in a moderately hot 
oven (400° F.) until set and browned, about 4 to ? hour. Serve 
at once. 


CHEESE DUCKS 
1 breakfast cup mashed potato 1 small carrot 
1 breakfast cup cooked rice 1 small onion 
2 tablespoonfuls breadcrumbs 1 teaspoonful mixed herbs 


2 to 3 oz. grated cheese 2 teaspoonfuls chopped parsley 
1 oz. margarine (chopped or Seasoning 
melted) Nutmeg 
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eee or grate the onion and carrot. Mix all the singeealents 
| together, season well and add a little grated nutmeg. Shape | 
into balls and pack closely into a greased baking dish or tin. 
‘Bake in a hot oven (450° F.) for 25 to 30 minutes till golden 
brown and firm. 

Serve in place of vegetables, with meat or as a supper 
savoury. 


CHEESE FLODDIES : 


2 raw potatoes A little flour 
1 oz. grated cheese 1 tablespoonful chopped parsley 
Salt to taste Frying fat 


Grate the potatoes. Add the cheese and salt and stir in 
sufficient flour to form a fairly stiff dough. Heat the fat in 
a frying-pan. Drop in spoonfuls of the mixture and fry until 
brown (3 to 5 minutes each side). Drain well and serve on a 
hot dish, sprinkled with chopped parsley. 


CHEESE, ONION AND POTATO PIE 


2 lb. cooked potatoes # pint white sauce (see p. 106) 
1 or 2 small onions Pepper, salt and mustard 
4 tomatoes (if available) 2 to 3 oz. grated cheese 


Peel the onions, cut in quarters, cook in a small quantity of 
water until tender, and drain. Make a rather thin sauce, 
using onion water and milk. Add a little of the cheese and 
season to taste. Slice the vegetables, heat through in the 
sauce, then turn into a shallow fireproof dish. Sprinkle the 
remaining grated cheese on top and brown under the grill. 


CHEESE STUFFING FOR VEGETABLES 
3 oz. breadcrumbs, or soaked Milk or sauce to bind 

bread 2 oz. grated cheese 
A little finely-chopped onion Dry mustard 
A little finely-chopped parsley Salt, pepper 

1 oz. fat (melted) 

Make breadcrumbs or soak the bread, squeeze until dry, 
then beat with a fork until smooth. Add the onion, parsley, 
cheese, seasoning and the melted fat. Add chopped mushroom 
trimmings or tomato pulp, if these vegetables are being 
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stuffed. Moisten with milk or sauce and use for Stuffed 
Mushrooms or Stuffed Tomatoes, below. 


STUFFED MUSHROOMS 


Pile mixture on mushrooms, sprinkle with grated cheese, 
place on a bed of creamed potatoes and bake about 7 minutes 
in a hot oven (425° F.) until mushrooms are tender and the 
top lightly browned. 


STUFFED TOMATOES 


Scoop out inside of tomatoes, add pulp to filling, fill cases with 
the mixture. Sprinkle with cheese. Bake about 10 minutes 
in moderately hot oven (400° F.) and serve with mashed 
potatoes or green vegetables, 


CUCUMBER RISOTTO 


1 small cucumber 8 oz. rice 

1 onion % pint stock or water 
A little chopped apple Seasoning 

Dripping for frying 3 oz. grated cheese 


Peel the cucumber and slice fairly thinly. Prepare the 
onion and slice. Sauté together in a strong saucepan or stew- 
pan with the chopped apple and rice, till lightly browned. Add 
the boiling stock or water and cook very slowly, without 
stirring, for about an hour till the rice is quite tender and the 
liquid is absorbed. Season and add the grated cheese. Serve 
very hot, garnished with chopped parsley. 


POTATO CAKE WITH ONIONS 


1% Ib. potatoes 2 large omons 
1 oz, dripping Seasoning 
1 oz. grated cheese 


Cut the onions mtv thin shees and cook them lightly in the 
dripping until they are a golden-brown. Bake the potatoes in 
their jackets, then remove the skins and beat up well with a 
fork. Mix the onions with the mashed potatves; season well 
and put into a greased, flat earthenware dish. Sprinkle with 
the grated cheese and brown in a hot oven. 
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RICE PATTIES WITH TOMATOES 


4 oz. rice 1 oz. margarine 

1 small onion 1 pint vegetable stock 

1 oz. cheese Baked tomatoes 

2 teaspoonfuls dried egg 1 tablespoonful tomato sauce 


Melt the margarine in a frying-pan and lightly fry the rice 
and chopped onion in it. Cook in vegetable stock till tender 
and mix with cheese, tomato sauce and dried egg. Fill greased 
moulds (or small basins) with the mixture, cover with paper 
and steam for about 30 minutes. Turn out on to a hot dish. 
Garnish each mould with half a baked tomato or serve cold 
with salad or with tomato sauce. 

N.B.—If to be served cold, allow to cool in the moulds and 
dip in hot water to turn out. 


SAVOURY BEANS 
} lb. cooked haricot or butter 2 oz. grated cheese 


beans Cayenne and salt 
1 tablespoonful bacon fat 2 tablespoonfuls milk 
or dripping 1 tablespoonful chopped parsley 


Melt the bacon fat, add the cooked beans, grated cheese, 
seasonings and milk, and shake over the heat until the cheese 
is inelted. Pile in a hot dish, sprinkle with the chopped parsley 
and serve with a green vegetable. 


SAUSAGE FLICKS 


+ Ib. sausages Seasonings 
Cooked vegetables Frying fat 
1 teaspoonful chopped parsley 
(arated cheese and chopped parsley (for garnish) 


Skin the sausages and work in the chopped vegetables and 
seasonings. Spread mixture on a plate and divide into six 
portions. Place on a floured board and shape neatly into 
triangular shapes. Fry until cooked and brown on both sides, 
about 8 to 10 minutes in all. Place on a warm dish, sprinkle 
with the grated cheese and parsley and serve hot. 
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SPINACH AND POTATO RING 


2 lb. cooked spinach 2 to 3 oz. grated cheese 
1 lb. cooked potatoes 1 or 2 tablespoonfuls thick 
3 oz. breadcrumbs or soaked table sauce 
bread Made mustard, pepper and salt 
4 pint milk Paprika to garnish 


Mash the potatoes, mix with the chopped spinach, pack into 
a border mould to shape, turn on to a hot dish and keep warm. 
(If a border mould is not available, pile round the edge of the 
dish). Put the breadcrumbs, or bread soaked with the milk, in a 
saucepan and heat gently until the mixture thickens. Add the 
grated cheese, stir and heat until it is melted. Season care- 
fully, stir in the table sauce, pour into centre of ring and 
garnish with paprika. 


HARICOT RISSOLES 


+ Ib. haricot beans 1 cup grated raw carrot 
3 oz. grated cheese 1 grated raw onion 
1 cup breadcrumbs Pepper, salt and nutmeg 


Wash the beans and steep overnight. Cook in the steeping 
water till tender, then mash till smooth. Add the remaining 
ingredicnts and mix well. Shape into small rissoles on a 
crumnbed board. Bake on a well-greased tin for 30 minutes in 
a moderate oven (400° F.). 

Serve hot with vegetables, or cold with salad. 


SWEDES AU GRATIN 


1 lb. swede turnip Seasoning 
2 to 3 oz. grated cheese + pint milk 
Nutmeg 1 tablespoonful breadcrumbs 


Peel and cut the swede turnip into very thin slices, place 
them in layers in a fireproof dish and sprinkle each layer with 
grated cheese, a little nutmeg, salt and pepper. Reserve 1 
heaped tablespoonful of cheese for the top. Barely cover the 
turnip with milk, or milk and water, and mix the remaining 
cheese and brcadcrumbs together, sprinkle them over the top. 
Bake in a moderate oven (375° F.) for 2 to 1 hour until the 
swede is tender and the top nicely browned. 
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CHEESE CASSEROLES AND PUDDINGS 
| APPLE AND CHEESE CHARLOTTE 


3 ozs. lentils 1 oz. margarine 

4 Ib. cooking apples 4 oz. stale breadcrumbs 

Small piece of onion 2 to 3 oz. grated cheese 
. Salt, pepper 


Wash the lentils, peel, core and slice the apples and chop 
the onion. Cook together in a little water. The water should 
all be absorbed at the end of cooking. Season and beat well 
till smooth and creamy. Mix the cheese and breadcrumbs 
together and season. Place alternate layers in a_pie-dish, 
finishing with a good layer of the breadcrumb mixture. Place 
some pats of margarine on top and bake in a hot oven (450° F.) 
for about 10 to 15 minutes till well browned. 


BAKED BEAN PIE 


4 Ib. haricot beans Salt and pepper 

Approx. 1 pint water 2 tahlespoonfuls tomato purée 
4 oz. fat A little vegetable extract 

$ oz. flour 3 oz. cheese 


Soak the haricot beans overnight and cook them until tender 
in abuul a pint of water, with a little salt added. Then reinove 
and strain them, saving the liquor. Melt the fat in the pan, stir 
in the flour to make a roux, and add ¢ pint liquor from the 
beans. Bring to the boil, stirring, then add the tomato purée and 
season well with salt, pepper and a little vegetable extract. 
Add the beans to this sauce, and when thoroughly hot pour 
into a greased pie-dish or casserole and cover with the cheese, 
very coarsely shredded. Place in a hot oven or under a slow 
grill to heat through and brown slightly before serving. 


CHEESE RISOTTO 


Bacon scraps 2 cupfuls mashed potato 
1 chopped leek 2 to 3 oz. grated cheese 
1 cupful rice (boiled) Seasoning 


Lightly fry the bacon scraps and leek in a saucepan. Put 
the rice, two-thirds of the grated cheese and the seasoning into 
the pan and re-heat thoroughly. Pipe a potato border around 
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3. fireproof dish, pile the risotto in the centre, sprinkle with 
a remainder of the grated cheese and brown quickly under a 


CHEESE AND VEGETABLE CHARLOTTE 


ls Ib. mixed vegetables— 1 dried egg (reconstituted) 
cauliflower, carrots, 2 pint white sauce (see p. 106) 
runner beans, etc. 1 cupful breadcrumbs 
Seasoning 2 oz. cheese 


Parboil the prepared vegetables, strain and cut into small 
pieces. Mix them with the white sauce, season and add the 
dried egg. Empty into a soufflé dish or pie-dish and sprinkle 
the top with a thick layer of crumbs and cheese mixed. Bake 
in a moderately hot oven (400° .F.) until vegetables are tender 
(4 to 2 hour). 


MACARONI AND VEGETABLE CASSEROLE 


1 tin mixed vegetables 1 onion 
4 oz. cooked macaroni Seasoning 


1 oz. fat Stock, or water 
3 2 oz. grated cheese 

Heat the fat in a frying-pan. Fry the onion until slightly 
browned and combine with the macaroni and mixed vegetables. 
Add the seasoning and sufficient stock or water to moisten 
slightly. Turn into a fireproof dish. Sprinkle the top with 
the grated cheese and re-heat in a moderate oven (375° F.) 
for 20 minutes, or until the surface is nicely browned. 


MIXED VEGETABLE CASSEROLE 


¢ ib. onions 4 pint milk 

$ lb. carrots + pint water 

1 Ib. potatoes Seasoning 

1 Ib. peas, or 4 1b. runner 14 oz. flour 
beans 2 to 3 oz. cheese 


Prepare and slice the vegetables according to kind, dip them 
in well-seasoned flour, and place alternately with layers of 
grated cheese in a casserole. Finish with a layer of potatoes, 
cover with the liquid and sprinkle a little cheese on the surface. 
Cook in a moderate oven for # to 1 hour. Tf liked, the lid 
may be removed for the last 15 minutes in order to brown. 
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PEASANT CASSEROLE 


4 oz. toast, or toast crusts 1 oz. cheese 
1 large onion or leek 1 pint milk and vegetable stock 
1 oz. margarine (mixed) - 


Salt and pepper 
Slice the onion or leek and sauté for about 10 minutes, 
stirring frequently. Then turn into a casserole, add the toast, 
cut into dice, and the liquid. Season with salt and pepper, 
and sprinkle the finely-grated cheese on the top. Cover closely, 
simmer for 10 to 15 minutes without stirring, and serve at once. 


POTATOES AU GRATIN 


14 Ib. potatoes 2 or 3 mushrooms 
# pint thin white sauce (made Grated cheese 
with potato water and Seasoning 


niilk (see p. 106) 

Cook the potatoes, cut in slices and add to the sauce. Season, 
add a little cheese, empty into a shallow fireproof dish, sprinkle 
with checse and finely-chopped mushroom, and brown under the 
grill. 


POTATO NOODLES WITH CHEESE 


1 Ib. potatoes Salt 

4 lb. flour 2 slices bacon 

1 dried egg (used dry) Little margarine 
1 tablespoonful milk Grated cheese 


Cook the potatoes and pass them through a hair sieve. Add 
the flour, salt, egg and milk and work the mixture with the 
fingers into a paste. Roll out to 4in. thick and cut into strips 
4in. wide and about 2 in. long. Cook in boiling salted water— 
when they float on top of the water they are cooked enough. 
Put them on a hot dish with a very little margarine and plenty 
of grated cheese. Serve garnished with the bacon cut into 
small squares and fried. 


SCALLOPED POTATOES 


13 Ib. potatoes Small piece of chopped onion 
1 tablespoonful flour 1 tomato 

Pepper and salt Chopped parsley 

2 or 3 oz. cheese Milk and water 
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Wash and peel the potatoes and cut into slices. Arrange in 
layers in a casserole, sprinkling each layer with the chopped 
tomato, onion and parsley and with seasoning, flour and a 
little grated cheese. 

Put a thick sprinkling of cheese on the top layer, add suffi- 
cient milk and water to come half-way up the potatoes, cover 
and bake in a moderately hot oven (400° F.) for about 45 
minutes. Remove lid 15 minutes before serving, to brown top. 


SAVOURY BAKED RICE 


1 small onion A little made mustard 
Dripping 1 pint milk, or milk and water 
13 oz. rice 2 to 3 oz. grated cheese 

Salt and pepper 1 dried egg (optional) 


Peel and chop the onion and fry lightly in a little dripping. 
Wash the rice and place with the onion, salt, pepper and 
mustard in a greased pie-dish. Pour in the milk and water 
and cook in a moderate oven (350° F.) for about 2 hours, 
stirring once or twice during cooking. Remove from the oven 
and stir in the grated cheese and the dried egg (reconstituted). 
Return to the top of shelf of the oven and allow to set lightly 
and brown. 


SAVOURY PASTRIES AND BISCUITS 


CHEESE BUTTERFLIES 
4 0z. potato pastry (see p. 109) 


Potato and -cheese filling : Garnish : 

4 oz. mashed potatoes Chopped parsley 
1 oz. melted margarine Watercress 

2 oz. grated cheese Coralline pepper 


Salt and pepper 
Little cayenne 
Little dry mustard 

Make the pastry and roll out about din. thick. Cut with a 
small, round, fluted biscuit cutter and divide into pairs, cutting 
one circle of each pair in half. Bake in a hot oven on a 
greased tin for 20 minutes, till golden-brown and crisp. Make 
the filling by thoroughly mixing all the ingredients together, 
taking care to season well. Pile the filling on the round biscuit 
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and arrange the two halves on top to give the appearance of 
butterfly wings. Garnish with chopped parsley and coralline 
pepper and arrange on a dish with a pile of watercress. 


CHEESE AND CELERY BISCUITS 


2 oz. flour 1 oz. fat 

4 teaspoonful baking powder 1 oz. sieved cooked potato 

Pinch of salt 1 oz. medium oatmeal 

Water 

Filling : To decorate : 

2 oz. grated cheese Coralline pepper 

Salt, pepper, cayenne Chopped parsley 

1 tablespoonful chopped Watercress, or mustard and 
celery cress 


A little milk 

Mix flour, baking powder and salt. Cut and rub in fat. 
Add oatmeal and sieved potato and mix to a stiff paste 
with a very little water. Roll out, prick, cut into rounds, 
fingers or diamond shapes and bake in a hot oven (450° F.) 
for about 10 minutes. Allow to cool on a cake-rack. Mean- 
while, mix the cheese, seasoning and celery with a little milk 
to give a mixture of spreading consistency. Pile on top of 
the biscuits, garnish with coralline and chopped parsley and 
serve with watercress or mustard and cress 


CHEESE BREAD 

8 oz. flour 3 teaspoonful sugar 
4 gill hot water 4 dried egg (reconstituted) 
+ oz, sugar 4 oz. grated cheese 
2 teaspoonful salt 
4 oz. yeast 
1 tablespoonful lukewarm 

water 

Mix hot water, salt and 4 oz. sugar in a small basin, allow 
it to cool. Soften the yeast in lukewarm water with $ tea- 
spoonful sugar and mix both together. Stir in beaten egg, 
pour liquid over grated cheese and add as much of the flour 
as can be stirred into dough without kneading. Knead on a 
board with the remaining flour until easily handled (2 or 3 
minutes). Shape into 2 small loaves or 1 large one, place in a 
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d tin, cover with a clean towel and allow to rise im @ 
a place until nearly twice the size. Bake in a moderately 
not oven (375° F.) for about 45 minutes. Remove from tin, 
brush with melted butter, cool on rack. 


CHEESE D’ARTOIS 


4 oz. potato pastry rolled into 2 long narrow strips 
Filling : 

14 oz. grated cheese Salt, pepper and cayenne 
1 dried egg (reconstituted) Watercress to garnish 

1 oz. margarine 


Mix all filling ingredients smoothly and spread on one piece 
of pastry. Cover with the other strip and cut into finger 
lengths. Bake on a greased tin in a hot oven (425° F.) for 
about 10 minutes. Serve piled on a hot dish garnished with 
watercress. 


CHEESE FLAN 
4 oz. shortcrust pastry 


Filling : 
2 to 3 oz. grated cheese 14 dried eggs (reconstituted) 
2 oz. fresh breadcrumbs 4 pint milk 


Pepper, salt and mustard 


Line a flan ring with pastry and bake “ blind” in a hot oven 
(425° F.) until the pastry is set (about 10 minutes). Mix the 
cheese, breadcrumbs and seasoning. Beat the eggs and add 
the milk, mix with the breadcrumbs and cheese. Leave to 
soak for a few minutes, if possible, then pour into a flan case. 
Bake in a moderatcly hot oven (400° F.) for about 20 minutes, 
until the flan is nicely browned and the filling set. Serve hot, 
or cold with salad. 


CHEESE AND LEEK FLAN 


Pastry : 1 to 2 oz. grated cheese 
4 oz. flour Salt and cayerne pepper 
1 oz. fat Cold water to mix 


FISH, MEAT, EGG AND CHEESE DISHES 


Filling : 2 oz, flour 
2 or 3 leeks Seasoning 
1 oz. fat 1 oz. grated cheese 


4 pint milk and water 

Make the pastry in the usual way, line a flan ring and bake 
“blind.” Wash the lecks thoroughly and cut in thin slices. 
Melt the fat and fry the leeks until tender and golden-brown. 
Cover with the milk and water and simmer until soft. Drain, 
and place in the flan case. Blend the flour with a tablespoon- 
ful of milk and add to the liquid in the saucepan. Stir until 
boiling and thick, then season and pour over the leeks; sprinkle 


the top with grated cheese and brown in a hot oven (450° F.). 
Serve hot. 


CHEESE AND OATMEAL TURNOVERS 


7 o. flour 2 teaspoonfuls baking powder 
2 oz. fine oatmeal 4 oz, cooking fat 
4 teaspoonful salt Milk and water to mix 


About 14 oz. cheese 


Mix the flour, oatmeal, salt and baking powder together and 
rub in the fat with the tips of the fingers until no lumps can 
be felt. Make a well in the centre of the ingredients and add 
the liquid to make a soft light dough. Turn on to a floured 
board and cut into six pieces. Pat and roll out the pieces into 
rounds, place 1 teaspoonful of grated checse in the centre of 
each, damp the edges and fold over to make a turnover. Place 
on a floured baking sheet and bake in a hot oven (450° F.) for 
about 10 minutes. Cool on a cake rack. 


CHEESE AND ONION PIE 


6 oz, shortcrust pastry Seasoning 
(see p. 109) 2 to 3 oz. grated cheese 
2 medium-sized onions 2 tablespoonfuls milk 


1 tablespoonful flour 

Roll out three-quarters of the pastry large enough to cover 
a greased plate. Cut the onions into rings and coat them 
with seasoned flour, place on the pastry. Pour over the milk 
and sprinkle on the cheese. Roll out the remainder of the 
pastry, cut into din. strips and place lattice fashion over the 
top. Bake in a hot oven (425° F.) for 30 to 40 minutes. 
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CHEESE TART 


6 oz. shortcrust pastry 2 dried eggs (used dry) 
(see p. 109) 1 tablespoonful flour 

2 to 3 oz. cheese Seasoning 

.4 pint milk 4 Ib. tomatoes 


Line a greased plate or tin with the pastry. Mix the flour, 
cheese and dried eggs together and gradually stir in the milk, 
keeping the mixture smooth. Pour over the pastry and bake 
in a moderately hot oven (400° F.) for 30 to 40 minutes till the 
custard is set and the pastry brown and crisp. About five 
minutes before the tart is cooked remove from the oven and 
garnish with raw sliced tomatoes. Return to oven to cook the 
tomatoes. 


CHEESE AND VEGETABLE OPEN TART 
4 oz, potato pastry (see p. 199) 2 oz. grated cheese 
4 Ib. mixed cooked vegetables 4 pint white sauce (see p. 106) 
Salt and pepper 


Line a greased flan-ring with the pastry and bake in a 
hot oven (425° F.) for 25 to 30 minutes, Remove the flan-ring 
and fill the pastry with the hot vegetables, white sauce 
and most of the grated cheese. Sprinkle the remainder of 
the cheese on the top. Eeither return to the oven to brown 
or place under a grill. Serve hot or cold. 


LENTICL AND CHEESE PATTIES 


6 oz. shortcrust or potato 3 oz. lentils 

pastry (see p. 109) Scasoning 
¢ small onion A little tomato purée or satce 
Dripping for frying Sturk or water 


2 oz. grated cheese 

Chop the onion and fry lightly in a little dripping in a thick 
saucepan or stew-pan. Add the lentils, seasoning, tomato 
purée or sauce and sufficient stock or water to cover. Bring 
to the boil and simmer till cooked and the liquid is all absorbed. 
Add the grated cheese and re-season if necessary. Allow to 
coal. Roll the pastry into rounds. Place a little of the filling 
in the centre of each round, damp the edges, fold over, seal 
and decorate. Brush with a little reconstituted egg and bake 
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in a hot oven (450° F.) for about 15 minutes, till the pastry 
is cooked and nicely browned. Serve with salad and a good 
sauce. 


POTATO AND CHEESE CAKES 
1 Ib. cooked potatoes Pepper and salt 
2 oz. cheese 2 to 3 oz. flour 
1 tablespoonful rolled oats 

Mash the potatoes very finely, add the cheese and seasonings 
and work in sufficient flour to bind. Form into a flat cake, 
sprinkle with rolled oats, press them on well and cut into 
six or eight sections. Place on a baking-tin and bake in a hot 
oven (450° F.) for about 20 minutes. 


SAVOURY BISCUITS 


3 oz. plain flour 14 to 2 oz. grated cheese 

1 oz. fat Salt, pepper, mustard 

3 oz, rolled oats, or medium Little piquant sauce (if liked) 
oatmeal Water to mix 


Sift the flour and rub in the cooking fat till the mixture is 
like breadcrumbs. Add the oatmeal or rolled oats, the grated 
cheese and the pepper, salt and a little mustard. Mix to a stiff 
dough with water, to which may be added a little piquant 
sauce. Roll out about 3 in. thick, cut in fingers and bake in a 
hot oven (425° to 450° F.) for 10 to 15 minutes. 


SAVOURY PIE 
6 oz. shortcrust pastry 


(see p. 109) 1 Ib. tomatoes 
Filling : 3 oz. cheese 
Small head celery 1 rasher of bacon 
1 Ib. potatoes Seasoning 
$ pint milk 


Cut the celery into short lengths and cut potatoes into slices 
about din. thick. Skin the tomatoes and cut into quarters. 
Grate the cheese and chop the bacon. Place all these ingre- 
dients in a greased pie-dish, add the milk and a little extra 
water if necessary (liquid should half cover vegetables). Cook 
in a moderate oven (350° F.) for about 1 hour. Cover with 
pastry. Bake in a hot oven (450° F.) till the pastry is crisp 
and brown (about 20 minutes). 
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SAVOURY VEGETABLE TART 


3 oz. shortcrust pastry 2 teaspoonfuls chopped onion 
(see p. 109) 1 to 2 oz. cheese 

2 cupfuls cooked vegetables 4% pint white sauce (see p. 106) . 

A few mushrooms Seasoning 


(if possible) 

Line an enamelled pie-dish or flan ring with the pastry. Mix 
the cooked vegetables with some of the sauce, adding a little 
grated cheese, seasoning, onion and the mushrooms sliced and 
fried. Coat with remaining sauce, sprinkle with grated cheese 
and bake in a hot oven (425° F.) 20 to 30 minutes. 


SAVOURY TARTLETS 


+ Ib. shortcrust pastry + Ib. tomatoes 
(see p. 109) About 2 oz. grated cheese 
3 lb. mushrooms 


Make tartlets from shortcrust pastry and bake them “ blind,” 
only just cooking them. Peel and trim the mushrooms and 
poach them. They should be of uniform size and fit the 
tartlets. Chop the tomatoes. Place a mushroom on each 
tartlet cup side upwards, fill with crushed tomato, season, and 
sprinkle thickly with grated cheese. Place in a hot oven or 
under the grill to brown the cheese. 


SUSSEX PIE 
8 oz. shortcrust pastry 2 to 3 oz. grated cheese 
(see p. 109) 2 oz. breadcrumbs 
1 Ib. fresh tomatoes 2 oz. mushrooms 
1 small onion, or shallot Pepper and salt 


1 oz. dripping 


Line a pie-dish with shortcrust pastry and decorate the edge. 
Cook the tomatoes and rub throuch a sieve. Chop the onion 
finely and fry lightly in a little dripping. Mix half the cheese 
and half the breadcrumbs with the purée, add the fried onion 
and season well. Place the mixture in the pastry case and put 
the rest of the cheese and breadcrumbs on top. Dot the top 
with pieces of dripping or margarine (if available). Bake in 
a@ moderately hot oven (400° F.) for about 30 minutes. 
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ECONOMICAL CHEESE AIGRETTES : 


4 on, flour 2 dried eggs (reconstituted) 

Salt, pepper, mustard 3 pint milk and water =: 

4 level teaspoonful bicar- 2 to 3 oz. grated cheese 
bonate of soda 2 teaspoonfuls vinegar 


Sieve the flour, seasonings and bicarbonate of soda into 4 
bowl, and make a well in the centre. Reconstitute the eggs, 
mix with a little of the milk, and pour into the well, stirring 
in the flour mixture gradually, and adding more milk when 
required to keep the batter fairly thin. Beat thoroughly. Stir 
in the grated cheese. Put a little fat into about 8 to 10 patty 
tins and heat in the oven. When a faint blue smoke begins 
to rise from the fat, stir the vinegar into the batter and pour 
the mixture into the tins to half-fill them. Bake in a hot oven 


(450° F.) for about 15 minutes till well risen and brown. Serve 
immediately. 


SUPPER SNACKS, SALADS AND 
SANDWICH FILLINGS 


BACON AND CHEESE RAREBIT 


2 to 3 oz, grated cheese Thinly-sliced bread 

4 oz. margarine Salt and pepper 

1 dried egg (reconstituted) 1 or 2 thin rashers of streaky 
Mustard bacon 


1 teaspoonful piquant sauce 

Melt the margarie 1n a pan and mix with the grated cheese, 
reconstituted egg, made mustard, piquant sauce, and salt 
and pepper. Spread the mixture thickly on thin slices of 
bread, cut in squares, and top with a thin slice of bacon. 
Arrange on a fireproof dish and bake in a moderate oven 
(375° F.) for about 15 minutes until the cheese fluffs up and 
the bread becomes brown. Serve at once. 


CELERY BARS 


2 or 3 stalks of celery Salt, pepper, mustard 
2 oz, sieved cooked potato Paprika 

Milk and water Watercress 

2 oz. grated cheese Chopped parsley 


Cut the celery into 3in lengths. Beat a little warm milk 
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aiul water into the potato and make it soft and creamy. Add 
the grated cheese, season and warm in a saucepan to melt the 
cheese, blending the ingredients well together. Allow to cool 
and pile into the centre groove of each piece of celery, Garnish 
with a little paprika and chopped parsley and serve on a bed of 
watercress, 
CHEESE AND CELERY SAVOURY 

1 small head of cooked celery 3 dried eggs (reconstituted) 
4 oz. melted margarine Salt, cayenne, mustard 
1 oz. grated cheese 2 cupfuls mashed potatoes 

Cook the celery and chop fairly small. Melt the margarine, 
add to it the cheese, seasonings, reconstituted eggs and celery. 
Mix thoroughly. Press the potato into a frying pan and fry 
on one side only, place the celery mixture on the untoasted 
side and cook slowly under a low grill (unless the oven is in 
use). Turn up the grill for final browning. This makes a good 
supper dish, or may be served as a savoury if cut into fingers. 


CHEESE SHAPES 

4 oz. custard powder 4 breakfastcupful breadcrumbs 
4 pint milk 2 oz. cheese 
$ teaspoonful made mustard Seasoning 

Mix the breadcrumbs and custard powder in a saucepan 
Stir in the milk gradually, add the mustard, seasoning and 
cheese and stir until boiling. Pour the mixture into wetted 
moulds and allow to set. Dish up on a bed of endive, lettuce 
or watercress. 


CHEESED POTATOES 


4 large potatoes 2 oz. cheese 
1 tablespoonful chopped onion 4 tablespoonfuls cooked 
Pepper, salt spinach 


2 tablespoonfuls milk 

Select large, even-sized potatoes, scrub and dry. Place on 
oven rack and bake until tender. Cut a slice from the top of 
each potato and scoop out inside. Mash thoroughly to remove 
all lumps and beat until smooth and fluffy, adding a little milk 
and seasoning, the finely-chopped onion, chopped spinach and 
half the grated cheese. Pile the mixture lightly into the 
potato cases, rounding the tops, sprinkle with the remaining 
grated cheese and a little chopped onion, and re-heat in a hot 
oven. 
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CREAMY CHEESE TOASTS 

1 large cooked onion, or 2 oz. grated cheese 

1 cupful cooked vegetables Pepper, salt and made mustard 
4 pint of milk and vegetable 4 teaspoonful vegetable 

boilings extract 
1 small tablespoonful flour 4 slices of toast 

Chop the onion or vegetables in small pieces. Make a creamy 
white sauce with the liquid and flour, and add half the grated 
cheese, the chopped vegetables, seasoning and vegetable extract 
to flavour. Pile on to the toast, sprinkle with remaining cheese 
and brown under grill. 


ECONOMICAL WELSH RAREBIT 


1 gill milk Seasoning 
1 oz. fresh, fine breadcrumbs 1 teaspoonful sharp sauce 
2 to 3 oz. grated cheese Toast 


Heat the milk, add the breadcrumbs and stir until thick. 
Season, add half the cheese and the sharp sauce. Spread on 
slices of toast, sprinkle with the remaining cheese and brown 
under the grill, 


STEWED TOMATOES WITH CHEESE 


1 lb. tomatoes 2 fresh mushrooms 

1 onion or clove of garlic 1 oz. dripping for frying 

1 teaspoonful salt 1 teaspoonful sugar 
Pinch of pepper 1 tablespoonful top-of-milk 
1 oz diced bread 2 oz. grated cheese 


Cut tomatoes into quarters, mix with the finely-chopped 
onion or crushed garlic clove, seasoning, sugar and diced 
bread. Slice mushrooms, fry lightly in a saucepan, then add 
tomato mixture, cover, and stew for 10 minutes. Stir in 
1 tablespoonful top of milk, and the grated cheese, re-heat 
and serve poured over slices of toast. Serve with green 
vegetables. 


TOASTED CHEESE 


+ lb. mashed potato 1 teaspoonful minced chopped 
2 to 3 oz. cheese onion or leek 
Salt, pepper and mustard A knob of margarine 


Melt the knob of margarine in a saucepan and sauté the 
chopped onion in it for a few moments. Add the cheese, 
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coarsely grated, and the sieved mashed potato. Heat gently, 
stir well until smooth and creamy in texture. Add salt, pepper 
and mustard to taste, pile on slices of freshly-made toast thinly 
spread with margarine, and serve at once. If convenient, 
brown under the grill before serving. 


TOMATOES STUFFED WITH MACARONI CHEESE 


3 large, firm tomatoes 3 tablespoonfuls grated cheese 
3 oz. cooked macaroni 1 gill thin white sauce 
1 tablespoonful chopped (see p. 106) 

parsley Raspings 


Cut thin slices off the top of the tomatoes to form lids. Scoop 
out the pulp (use for stews, sauces, etc.). Mix the macaroni, 
the sauce and half of the cheese, season well. Fill up the 
tomatoes and bake in a moderate oven (375° F.) for 10 minutes. 
Garnish with the remainder of the mixture or cooked green 
vegetables and sprinkle with chopped parsley. 


WINTER SALAD 

1 lb. cooked potatoes, diced 1 tablespoonful shredded raw 
1 teaspoonful chopped parsley beetroot 
1 tablespoonful chopped onion 1 tablespoonful shredded 

or leek carrots 
1 tablespoonful chopped celery 2 eating apples, diced 
2 tablespoonfuls shredded 2 tablespoonfuls French 

raw cabbage dressing (see p. 108) 

Grated cheese, pepper and salt 

While the potatoes are still warm, add the parsley and onion. 
then the rest of the vegetables and the apples and finally mix 
with the salad dressing. Pile in a salad bowl and sprinkle with 
cheese, pepper and salt. 


CHEESE FILLINGS 

1. Grated cheese, chopped pickles to flavour, piquant sauce to 
bind. 

Grated cheese, finely-chopped parsley, vegetable extract to 
flavour. 

Grated cheese, finely-chopped onion, white sauce to bind. 

Grated cheese, prepared mustard, vinegar, chopped 
tarragon. 

Grated cheese, chopped garden herbs, tomato sauce. 
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COOKING TIMES— 
MEAT, FISH, GAME, etc. 


ROASTING 


Breer, Mutrron.——Thin joints 15 minutes per Ib. and 15 minutes 
over. Thick jomts. 20 minutes per Ib. and 20 minutes — 
over. 

PorK AND VeaL —25 to 30 minutes per Ib. and 25 to 30 minutes 
over. Never serve underdone. 

CHICKEN.—Average time 1 hour. 

Duck.—Average time 14 hours. 

Gooss.—Average time. 2 hours, 

Turxey.—Up to 14 Ib. 15 mimures per Ib. and 15 minutes over 
(Shghtly less per lb. 1f a larger bird.) 

Pueasant.— Average time 45 minutes 

I'1suH.—Bake 6 to 10 minutes per Ib. and 6 to 10 minutes over, 
according to thickness. 


BOILING 


Murton.—Z0 minutes per Ib. and 20 minutes over. 

Satt Beer, Pork, Lic—Start in cold wate: and boil for 25 
minutes per lb. and 25 minutes over. 

Ham.—Start in cold water and boil for 20 to 25 munutes 
per lb, and 20 to 25 minutes over. 

lKowL.—Boil or steam 2 to 3 hours, according to uge. 

Fisn.—Boil 6 to 10 minutes per Ib. and 6 to 10 minutes over, 
according to thickness. Steaming. allow approximately 
twice as long as boiling. 


GRILLING 


Sriax.—12 to 15 minutes, according to thickness. 
Cuor.—8 to 10 minutes. 

Cut et.—6 to 8 munutes. 

Krpvey.—Split in half, and allow 6 to 8 minutes. 
Fisw.--Grill until flesh comes away easily from the bone. 
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TEMPERATURE CHART 


OvEN 
Slow oven... nee a we 75° F-32250 F, 
Moderate oven ve oe w. 325° F—375° FY. 
Moderately hot oven vee we BV 5° F.—4259 F 
Hot oven... ae ae .. 425° T4750 F 
Very hot oven a, : w. 475° F.—500° F 


HOMELY MEASURES 


Frour, CornFLovur, Coco,, Cusiarp Pownprr, Ftc. 


1 rounded tablespoonful = 1 oz. 
1 level tablespoonful = $$ oz. 
1 rounded teaspoonful — #02, 
1 teacupiul = 34 oz. 
Sucar, Rice, LENTILS, ere. 
1 level tablespoonful = 1 oz. 
1 teacupful = 6 oz. 
1 breakfastcupful = 8 oz. 
BREADCRUMBS. 
1 heaped tablespoonful = 4 oz. 
Liguips 
1 teacupful .. = 1 pill 
~ 1 tumblerful, or 1 breakfasteupful = 4 pint 
Far 
Piece of fat the size of a hen’s egg = | oz. 
AMERICAN CUP MEASURES 
Flour 5 is .. Leup = 44 oz. 
Rice a oe .. Ll ocup 8 oz 
Sugar... a . Tocup = 74 oz. 
Fat ay as .. Leup = 8 oz, 
Breadcrumbs __... .» Leupp = 22 o2. 
Liquids... nae .. leup = 14 gills 
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STANDARD PROPORTIONS FOR 
ECONOMICAL SAUCES 


WHITE SAUCE 
Pouring : : 
$ pint liquid—-white meat, 4 oz. four 

fish, or vegetable stock, Up to 4 oz. fat 

milk, or water Salt and pepper 
Coating : 

# pint liquid—white meat, fish 1 oz. flour 

or vegetable stock, milk, Up to $ oz. fat 

or water Salt and pepper 
Method: 

Use a little of the liquid to blend the flour. Heat the 
remainder of the liquid, and when boiling pour in the blended 
flour, stirring all the time. Continue stirring and cook until 
the sauce thickens and boils. Add the fat, seasoning and 
flavouring ingredients (for variations, see below) and re-heat. 


ANCHOVY SAUCE 
4 pint white sauce 1 teaspoonful anchovy essence 


FISH SAUCE 
4 pint white sauce (using fish 1 teaspoonful vinegar 
stock, or milk) 


ONION SAUCE 
4+ pint white sauce 


2 large onions (boiled, drained and chopped) 
MUSTARD SAUCE 


4 pint white sauce 1 teaspoonful mustard (made) 
PARSLEY SAUCE 


4 pint white sauce 1 tablespoonful chopped parsley 


PIQUANT SAUCE (Waite) 
To 4 pint of white sauce add: 1 tablespoonful chopped 
1 teaspoonful vinegar pickles, etc. (optional) 
1 teaspoonful tarragon vinegar 
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QUICK CURRY SAUCE : 
$ pint white stock or milk 2 tablespoonfuls minced onion 
1 oz. flour Up to 4 oz. fat | 
1 teaspoonful curry powder Salt and pepper 

Blend the flour and curry powder with a little of the liquid. 
Heat remaining liquid, and when boiling pour in the mixture, 
stirring all the time. Add the minced onion, fat and seasoning. 
Cover and simmer for five minutes. 


BROWN SAUCE 


2 oz. flour Slices of carrot, turnip, parsnip, 
1 oz. dripping, or other fat swede, celery, tomato 

4 pint vegetable water Pinch of herbs tied in muslin 

1 small onion Salt and pepper 


Gravy browning 
Cut the onion and other vegetables roughly. Melt the 
dripping in a thick pan and brown the vegetables in it. Add 
the flour and stir until it is a golden-brown. Take the pan 
from the heat and add the liquid gradually, stirring vigorously 
all the time. Bring to the boil and leave the sauce to simmer 
for 30 minutes. Strain, season and colour. 


PIQUANT SAUCE (Brown) 
To 4 pint of brown sauce, 1 dessertspoonful tomato 
add: purée 
1 teaspoonful vinegar 


TOMATO SAUCE 
4 Ib. tin tomatoes, or 4 oz. flour 
4 Ib. fresh tomatoes and 2 tablespoonfuls vinegar 
+ pint water, or stock, 


4 teaspoonful salt Bouquet Garns : 
1 onion, sliced 1 bay leaf 
$ oz. bacon scraps Sprig of thyme 
4 oz. margarine 4 peppercorns 


If fresh tomatoes are used, stew them in the water, or stock, 
for 10 minutes. Melt the margarine in a saucepan and put in 
the bacon and onion and fry for 10 minutes. Add the tomatoes, 
vinegar, seasoning and bouquct garni. Simmer 10 minutes and 
rub through a hair sieve. Return to the pan and re-heat. 
Biend the flour with a little cold water, stir into the sauce until 
beiling and thickened. 
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MOCK FRENCH DRESSING 
Garlic, or onion (if liked) Pepper, salt and mustard to 
1 tablespoonful top-of-milk taste 
1 tablespoonful vinegar 
Chop the garlic or omon finely on a plate, and press well. 
Blend the juice with the vinegar and milk. me well and 
season to taste. 


ECONOMICAL MAYONNAISE 


1 oz. margarine 1 teaspoonful sugar (optional) 
1 oz. flour Pepper and salt 
£ pint milk 2 tablespoonfuls vinegar 


1 teaspoonful made mustard 1 dried egg (reconstituted) 
Melt the margarine in a saucepan, stir in the flaur, and when 

thoroughly mixed add the milk gradually. Boil for three 

minutes, stirring all the time. Add seasoning to taste, Add 

the reconstituted dried egg to the mixture and mix quickly. 

Cook without boiling for one minute, then add vinegar. 

TARTARE SAUCE 

4 pint mayonnaise (see above) 

1 or 2 tablespoonfuls chopped gherkins or pickled cucumber 

1 or 2 tablespoonfuls capers or pickled nasturtium seeds 


HOLLANDAISE SAUCE 
2 tablespoonfuls water, or fish 1 dessertspopnful lemon ~ 


stock juice substitute 
1 dried egg (reconstituted) 2 oz, margarine 
1 dessertspoonful tarragon Salt and cayenne 
vinegar 


Put the water, or stock, egg and vinegar in a basin and stand 
it in a pan of hot water. Whisk over a fire until the mixture 
thickens, taking care not to let it boil, otherwise it will curdle. 
Draw the pan away from the heat and add the margarine in 
small pieces, stirring very well. Season to taste and add the 
lemon juice substitute. 


BATTERS 
THIN BATTER 
Suitable for Yorkshire Pudding and Steamed Batter Pudding 
4 oz. flour 1 teaspoonful baking powder 
+ teaspoonful salt 1 reconstituted egg 


$ pint milk, or milk and water 
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THICK BATTER 
Suitable for coating fish or meat 
4 ox. flour ¢ teaspoonful baking powder 
} teaspoonful salt 1 reconstituted egg 


2 pit milk, or milk and water 


Mix the flour, baking powder and salt. Make a well in the 
centre and pour in the egg. Gradually stir in the flour from the 
side and add 2 pint of liquid, a little at a time. Beat for 3 to § 
minutes. For a thin batter stir in the remaining 2 pint of 
liquid. Use immediately as required 


EGGLESS COATING BATTER 
(For Use wits Breapcrumss) 
4+ oz, flour 4 pint water, or milk and 
4 teaspoonful salt water 
Mix the flour and salt, and stir in the liquid gradually. Beat 
until smooth and use instead of egg for coating foods with 
breadcrumbs 


ECONOMICAL PASTRIES 


SHORTCRUST PASTRY 

8 oz flour 2 to 3 oz. fat 
4 teaspoonful salt Cold water 
4 teaspoonful baking powder 

Sift the flour, salt and baking powder together. Rub in the 
fat with the finger-tips until the mixture resembles fine bread- 
crumbs. Mix to a firm dough with cold water. Roll out and 
use as required 


POTATO PASTRY 


4 oz. flour 4 oz. dry mashed potato 
t teaspoonful salt 2 oz cooking fat, or 
4+ teaspoonful baking powder margarine 


Sift the flour, salt and baking powder and rub 1n the fat 
until the mixture resembles fine breadcrumbs. Lightly rub in 
the mashed potato and mix to a smooth, dry dough without 
using extra water. Roll out and use as required. 

The success of this pastry depends on no extra liquid being 
added. Dry, mealy potatoes are the best kind to use. 
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OATMEAL PASTRY 

4 oz. flour 2 oz. fat 
4 teaspoonful salt 4 oz. medium oatmeal 
4 teaspoonful baking powder Water to mix 

Sift the flour, salt and baking powder into a bowl and rub 
in the fat with the finger-tips until the mixture is like fine 
breadcrumbs. Add the oatmeal and mix very well. Use suffi- 
cient cold water to make a stiff, dry dough. Roll out and use 
as required. 

lf difficulty is experienced when binding the dough, it may 
be found more satisfactory to use a little more flour and less 
oatmeal. 


HOT WATER PASTRY OR RAISED PIE CRUST 
8 oz. flour 4 gill hot water, or milk 
2 oz. lard 4 teaspoonful salt 

Sift the flour and salt into a basin. Put the water and lard 
into a pan, and when boiling pour into the dry ingredients. 
Mix with a spoon, and when cool enough to handle, turn on to 
a floured board and knead till smooth. Form into the shape 
required as quickly as possible, as this pastry hardens on 
cooling. 


TABLE OF TEMPERATURES 
AND OVEN SETTINGS 
850 


250 $00 400 450 500 
Name of 8tove deg. F deg F deg. F deg. F deg. F. deg. F 
Radiation New World 
“Regulo” .., bai | 3 5 7-8 8~10 
Main Cooker, . A B .C-D E .F . GH 
“ Mainstat ” or 2 or 3 or 4-5 or6 or7-8 org 
eae Stove, 
hermostat I 3 6 8. 
Flavel Kabineat, : j igi 
Thermostat B D E G H-1 I 
New Herald 
Thermostat ae Od 3 5 4 9 11 
Newhome “Autokook” $-1 = 2-3 4.56. 7 9 
Cannon Champion, 
“Autimo ” ., 1 3 4-5... 6 0. 7B. 6g 


With electric ovens, the numbers themselves give an indication 
of temperature at once, for setting 3 corresponds to a temperature 
of 300° F., or setting 4 to 400° F., and so on, 
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Anchovy sauce 
Apple and cheese charlotte 
Bacon and cheese rarebit is 


» cutlets ‘eh Ne wes 
» * Gumpling 0.00 ute 
» and egg sandwich jae 


» ‘fritters, quick... eas 
» and kale cakes ... wae 
» and potato hash . wei 
>» and prunes ... 
and yegetebic casserole 
Batter, thick . Wie. een. as 
» thin ... sik 
»  eggless coating . ate ee 
Bean and sausage stew... «. 
Bean pie, baked... —... s 
Beans a lee sauce 
voury 
Beet olives with potato stuffing 
» and lentil stew... 
Brown eggs in a nest 
on «BRUCE nce noes 
Cabbage soup sie 
on stuffed 
Casserole, peasant ... i 
Celery DATS ce uee vee aes 
Cheese aigrettes... os 
a and apple charlotte as 
» and bacon rarebit ‘iss 
» and bean cutlets oe 
» bread use ake. Gas 
» butterflies ... ee 
» and celery biscuits... 
fa and celery savoury... 
»  coverlet war ° Seles ‘“ 
- d’ Artois eee , 
» ducks Bei 
» and egg nes st aes 
We Hite for sandwiches .. 
»  Hoddies 
» and jeek flan 
» and lentil patties 
‘i and oatmeal lain 
» and onion pie... 
» onion and potato pie . see 
» and potato cakes sea 
» potato and Parsley ao0P 
ww risotto eee on os 
» shapes 
Pm peumal ng for vegetables... Se 
*6 toasted Kis ae 
1 toasts, creamy ... 
» and vegetable charlotte 
and vegetable open tart 
Cheesed potatues ... 
Chop suey, quick . 
Cod, baked and aiuffed, with 


ene eee 


bacon 
» macaroni and tomatoes all 
gratin eun eve ate 
» savoury ‘e Ss es 


a A ee NR A AA RR A NAT EE NNN 


Page 
Cod’s roe anchois., .. .. 8 
Cooking times sas rrr it) | 
Corned beef hash... .. «. 42 
Cottage pasty on cso eee 8B 
Crab, to prepare... as is 7 
» dressed ees ‘a sae 8 
Cucumber risotto ... se «a. =: 
stuffed ridge w. «=. BB 
Curried cod ple unweit 20 
” meat ate oe av 42 
Curry, auise is eas ee, eee BO 
os * 107 
Djuvetch “(Serbian)” a a 
Eeg "and bacon sandwich 80 
» and cheese nest 80 
» dish, Chinese .. ae we «06 
» and herring pie eae 81 
» jJentil and potato rissoles 78 
» and oatmeal fritters ee) 
» and potato croquettes .. 78 
» and potato fritters 78 
» and rice loaf ... ‘ses we =s BL. 
» and sausage flan... sve: _ BL 
» and vegetable flan ... sa OR 
» anchovy we «=76 
» curried, on mashed 
potatoes wes we 04 
» creamed, with onions a NE 
> parsiey eee eon eee 78 
» savoury 74 
» scrambled, fresh or " dried 74 
‘es 3 with savoury 
rice... 74 
fe = with croutons 75 
“s and toasted 
cheese we «= 75 
- ‘6 and prawns... 76 
Eel soup ts ate ive vi 6 
Erwtensoep 63 
Fillets, baked, " stuffed 29 
‘i smoked, fromage . 80 
Fish, baked ... <a ie a | 
oe boiled coe ote rae one 8 
a bombs sue oe «18 
» cakes (economical) »» $4 
a » with pueere sauce 385 


pie ae 
casserole, spring ane ave 
charlotte, baked ... 

and celery cocktails 
creamed, au gratin... 
cream soup ss ie 
curry see ot aqe aay 
custard, baked ~ 
fried fillets ... ie 
fried, dumplings ... 
riled 
ot pot sie 
layer "casserole ae 
and lentil casserole is 
and mushroom rolls .., 
panade, baked... .. 


eee oan ee 


Wieh patties with mustard sauce ef 
» potato platter (on as 
» and palais scallops =... rH 
ng eae 


o¢ pudd one wae 24 
ry] puffs aor or ase ete 91 
T) rozst aes one éna tas 1¢ 
* SBUCH 106 


» scalloped, and tomatoes 37 
»  bouffida, savoury .. .. 2 


te aten med ape oe 4 
» __ stuffed, baked whole |. f 
»  tartlets re ee ae | 
French dressing (mock) . 105 
Fricassée of meat and venetabtes 45 
Fritters, quick wie 55 
Galantine, creamed se er + 


Goose, mock ... or wee w «=: 6 
Haddocks, baked, savoury ... 28 
Haddock pudding bee a ae = 
Hampton pie a rr ae 
Hericot rissoles ... we = «BY 
Heart, roast, with sage and 
onion atuffing Sen Sede . «88 
Herring and egg pie... .. &i 


» ple 25 

- rice and tomato. salad 39 

- salad ae ae «= 8B 

Nollandatse sauce ... ‘Ss vee 108 

Hutspot ee | 

Kale and bacon cakes a we 61 

Kidneys, madras .. .. «. 67 

Milanatse - . 67 

Lentil and cheese patties we «OT 

a al and egg aeoeh ib 

Liver, Lyontiaiae loat - 6h 

» B8AUSAge, SAVOUrY . v=: 86 
» stuffed ane sks a 

Lobster au gratin ... ee 9 

» bisque (economical) a. 

$i creamed, with rice a 

- mavonnaise re as 9 

ae acailoned .., oi as 30 

» tO prepare .. g 


Macaron! cheese with atuffed 
tomatoes _... ae 


x cutleta ... ron ar 
’ savoury fian_.., » 8 
es and vegetahle 
caserrole —... ~. 91 
Mackerel (Norwegian) .. « «=8P 
Madras tartleta —... mo »» 1 
Mavonnnise feconomical) ws §=108 


Mensures and temperatures... 108 
Meat and vegetable pie (pen) 59 
Minee cakes, savoury. 57 


» With parsnips “ rs 65 
Mushrooms, stuffed re age 288 
Mustard sauce ie 106 


Dutton casserole of, and ‘cabbage 44 

» chops with paprika ... 465 

- veecat rechauffé evs . 
steamed savou ee 

Neptune casserole ... de wa 


Me 


Omelette tatled ts ae 


* oan one ees 


” on 


Noodles, has ne 
cf 
2 


- mushroom, with 
piauent sance and 
caronl wes 73 
" plain, with potatoes, 
peas end curry sauce %8 
Onion sauce ... ste ae vee §=208 
QOntons, stuffed ve jee oe 


Parsley sauce 106 
Pastry, hot water, or ratsed nie 

crust nee =o ae 410 

» oatmeal .. «a 120 

PF potato wee oes noe 109 

” peer erlats sei we =109 

Pie, savoury . a a 

» Sussex... oe wee 

Pies, small raised . oo» «= 0 


Pig in a blanket (bacon) oo «=sBAL 
Pilehard envelope ... sae oe «= 
Piquant sauce (white) ...  ... 106 


brown) aan aan 107 
Plukfisk (Norwegian) wee. ade 
Poacher’s pie - ve es 
Pork en casserole .., ia ae 
Pe ert, Math at ar aaa 
Potato and bacon hash ... vie 
a cake with onions we 
» and cneene cakes + 


ie » 8@g croquettes... 

» dumplings ... ae. es 

iy) flan wit fish aee one 

» noodles with cheese ... 
ied aoumé ane aoe ene 
purprikes =... use aes 
Potatoes au gratin ot ab 


- baked, stuffed . oe 

o scalloped bee ate 

5 scrambled aa”: its 
Prawn darioles ‘6s ies oat 
Prunes and hacon ... ; ae 
Rabbit, creamed ... Si tig 
- fried, savoury... sae 
& 'Italienne ius aah 

Ragout of rabbit or veal ae 
Rice cakes iw ase Sims. ade 
» and egg loaf we, “ane 
» oo salmon mould ons 


» patties with tomatoes ... 
» savoury baked as an 


Risotto see aoe eee ade 
Salad, country van Sw ove 

" winter eas ave eve 
Salmon, a eve ane 


- boiled and steamed ... 
7? udfroid ane ane 
a chowder ous ave ora 
Se and cuccaiber cups .., 


* Bea 


grilled 


snenseserseaseee s S2SeS SSRURsEseAsee 


~3 


Be on 


ms Mormay =... a 
‘ pastry, ene, ‘ape ot 


Prhtor oan 


Paye 


Salmon (pink) cream of .. Wd 
<5 » fritters with 

parsley sauce 14 

a » open tart eo «=: 15 

» »  paté sud oe = 18 

ped » pie au gratin... 18 

és and rice mould 16 

” salad spiced... .. 20 

i savoury ae aw <9 

" souffté (simple) ww =«19 

= toasts ‘a ee oan 28 

Sardine croquettes dis - 86 

= fingers ies 37 

a Salad $1 

ss savoUTIeS 88 

toasts 39 

Sauce $s, economical ses 106 

Sausage and apple ple 63 

ws and bean stew ... r 62 

_ and egg flan... we «=o 

_ flicks eee F 88 

re meat shape. baked 61 

os patties wks 64 

. pie, savoury 61 

vs roll 65 

rolls in potato ‘pastry 60 

Sausages, braised... -. «=. 52. 

ye and potato scallops we «#84 


and sprouta ... wee 85 


Savoury biscuits we «= oO8 
me pie .. ew. =. 98 
vegetable tart . 99 
‘a roll eae sie .. 60 

tartlets a 99 

Seallops au gratin ee -- 10 

Scalloped prawns... sis -- 10 


Shellfish, to cook ... aa a 7 
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Page 
Shetlfish rolls : a8 11 
Shrimp barrels a ea 11 
Pe ovals jae =“ ss Ae 
Sildsalat (with herring) we «= 88 
Soups: 

Autumn pottage (with cheese) 8&8 
Kittle broth 84 
Potato, parsley and cheese soup 84 
Spinach ‘and potato ring 89 
Steak, rolled .. 0 4. avi 43 
Stew, brown ... Shs 41 
Swedes au gratin ... g9 
Tartare sauce ‘ 108 
Tartlets, savoury ... 99 
Temperatures and measures 106 
Toasted cheese i 102 
Tomatoes, stewed, with “cheese 102 
m stuffed a7 

a a. with macaroni 
cheese 108 
Tomato sauce és 107 
Vegetable casserole, ‘mixed wa DA 
oe and cheese charlotte 91 
" 9 » open tart 97 
» egg flan ... 82 
- » matcaron casserole 91 
‘é » Meat cakes 5R 
Ne pancake ie 80 
_ soumné &2 
-. tart, savoury 99 
Veal, braised 47 
» mould ea .. 48 
» and potato nie ste, ase. 1G 
vol-au-vent, -- = «=49 
Welsh rarebit (economical) 102 
Whitebait, mock... vr 36 
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